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Shikoku Fresh 


The island of Shikoku practically bursts with culinary abundance, from fruits and 
vegetables lovingly cultivated by devoted farmers to fresh seafood, artisan breads, and 
even olive oil. We introduce dishes made by skilled chefs using delicacies rooted in the 


climate and terrain of Kochi, Kagawa, Tokushima, and Ehime prefectures. 


Japan's Secret Kingdom of Flowers 


Kochi prefecture is famous for its wide variety of high-quality blooms for the cut- 
flower industry. Growers receive orders from all over the world. We introduce the 
wonderful blooms of Kochi and investigate how Japanese culture and lifestyle have 


nurtured a unique way of looking at flowers. 


Visiting the Land of Luxury Silks 


In 2020 the Tango area of northern Kyoto prefecture celebrated its 300th anniversary 
as the production center for Tango chirimen silk crepe. Workshops in the region have 
not only preserved traditional techniques but also moved with the times. Sheila Cliffe, a 
kimono researcher and, since 2020, an ambassador for the Tango Textile Industrial 


Association, drops in on the artisans of Tango. 


Sushi Inspirations from West Japan 


We travel to the isLand of Kyushu to meet three sushi chefs who run restaurants with 
long waiting lists for reservations to dine on classic nigiri sushi with a distinctive Kyushu 
touch. We also present Osaka and Kyoto sushi that are definitely different from those in 


the better-known Tokyo Edo-mae style. 


All Aboard the Regal Rails 


Luxury sleepers with ingenious designs and services, scenic trains that offer unusual 
experiences, dining cars with gourmet meals made from ingredients produced along 
the route ...In this article you'll find many unique trains to reshape your idea of rail 


travel. All aboard for a train journey through western Japan. 
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006 Rosanjin — What is beauty? What is art? 
Rosanjin Kitaoji (1883-1959) was a major force in Japan’s art world. But where did his 
boundless creative energy come from? We take a close look at an extraordinary aesthetic 
giant. 


031 KIJE Questionnaire with Special Gift 


038 DesignLab — Architecture / Products 
Cutting-edge designs that blend old and new in captivating ways 
* Architecture: A hotel evoking the city’s past and future 
* Products: A new challenge for Tajimi tiles 
* Products: Gleaming tableware created from Kanazawa gold leaf 
* Products: Silver and gold table flowers 


042 Luxury for the Senses — Prestige properties in the Ryokan Collection 
063 KIJE Website / KIJE Japan Guide Ebooks 

064 KIJE Partner Hotels 

066 Preview of the Next Issue 

067 List of Bookshops / KIJE Online Shopping 

068 Subscription Information 


070 Book in a Book 
The issue's contents in Japanese 


Cover: 

Photography by Wataru Nishtyama 

Styling by Mie Abe 

Tango chirimen fabrics by Kobayashi Somekoubou 


These pages: Chiyogami courtesy of Isetatsu 


Please note: The prices of products and services featured on the pages of K/E are quoted in their pre-tax base form, except where 
otherwise specified. All prices are as of February 17,2021. Consumption tax should be added to the base price. Base price and shop 
information are subject to change. Please also be aware that the colors and textures of products shown in the photographs may differ 


slightly from the actual merchandise. 


Visit the KIJE website: 7 = 
Turn to page 63 for more information. 
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ROSANJIN 


—What is beauty? What is art? 


Photography by Tsunehiro Kobayashi (pages 8-9 and 11). Special thanks to the Adachi Museum of Art 





Rosanjin Kitaoji (1883-1959) was a giant of the Japanese art world in the 20th century. He was 
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fecture. The pieces shown on these pages are either from the museum's Rosanjin Hall, which 
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Rosanjin was also a renowned gourmet. 
In a short treatise titled Mzkaku no bi to 
geyjutsu no bt (The Beauty of Fine Food 
and the Beauty of Fine Art) he pro- 
claimed: “I appreciate delicious things. 
For a long time I’ve enjoyed delicious 
food, the best within my reach, the best 
that conditions have allowed. This goes 
for my love of art, too. I’ve sought to ap- 
preciate art to the limit of my abilities? 
Perhaps the key message to take from 
this comment is that one can only excel at 
the things one truly loves. It’s only when 
totally enchanted by something that one 
can fully see what’s good and what’s bad. 
I believe Rosanjin was proposing that the 


006 ~~ Rosanjin 


way to train one’s taste and to sharpen 
one’s sense of beauty is through this kind 
of profound engagement. Beauty is not 
UbateConyreyele My yluemuetem sorte Moti olmiemuate 
heart, and one has to cultivate the heart’s 
powers of perception. 

Nowlelptem elo iaycemusrimeeyenievelmelaven 
tion to learning is indispensable for any- 
one who wants to become a true artist or 
to develop an eye for authentic beauty. 
His aesthetic sensibility derived from his 
own powerful sense of self, which was 
firmly grounded in the depth of his per- 
sonal experience, and the exquisite har- 
mony of that identity with his spirit of 
playfulness. 


Vase with design of iris, Oribe type 

Rosanjin was self-taught in calligraphy, painting, pot- 
tery, and so on, pursuing each challenge to the ultimate 
of his abilities. He made this vase around 1952 as he 
was nearing his final years. He loved the blue-green 
color characteristic of much Oribe ware, a type of pot- 
tery first developed in the late 16th century in what was 
then the province of Mino (now the southern part of Gifu 
prefecture). This photograph was taken in the Japa- 
nese garden at the Adachi Museum of Art. 
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and his contemporary, master painter Taikan Yoko- 
yama, the museum has a splendid Japanese garden 5? 
more than 16 hectares. The Rosanjin pieces number 
around 400, representing some of the very best of the 
estimated 200,000 to 300,000 works he produced dur- 
ing his life. The museum's Rosanjin Hall opened on 
April 1, 2020. From April 1 to June 30, 2021, it will cel- 
ebrate its first anniversary with an exhibition titled 
Kitaoji Rosanjin, Artist Who Mastered Japanese Cuisine 
and Created a Unique Aesthetic—His Grand Works Exhib- 
ited Together from Adachi's Collection. On display will be ~ 
about 120 pieces, from some of the best known to the 
most recently acquired. 






320 Furukawa-cho, Yasugi, Shimane 
Tel. 0854-28-71 
www.adachi-museum.orjp/en 





















Large flat bowl with design of bird nets, Oribe type 

Here is another piece in the Oribe style like the vase on page 7. 
Rosanjin said he liked the way traditional Oribe designs are so well 
stylized. This bowl features a scene of nets set out to catch birds, as 
was a hunting tradition in the Mino mountains. From the collection of 
the Shorantei guesthouse at the Ando family home in Nagahama, 
Shiga prefecture. 


008 © Rosanjin 



























Shorantei guesthouse at the Ando family home 

Around the age of 30, Rosanjin visited the Ando family of 
merchants in Nagahama, Shiga prefecture. While he was 
_ there, they commissioned him to remodel a small outbuild- 
ing, approximately 3 meters square, in a classical Chinese 
style. It was given the name Shorantei. Rosanjin’s artworks 
for the project—on the sliding doors, the ceiling, and the 
floor-level cupboard—have been preserved exactly as he 
made them, providing excellent examples of his early.work, 
Shorantei is usually open to the public twice a year, in spring 
and autumn, but.it’s currently closed due to'the COVID-19 
pandemic. 


8-24 Motohama-cho, Nagahama, Shiga 
Tel. 0749265-3935 
Nagahama City Planning, www.nagamachi.co.jp 


Spring /Summer 2021 Vol.47. ~) 009 


=" 








Whenever I look at a work of art, | don’t concern myself with how 
skillful it may or may not be. The only thing that matters to me is 
whether it’s good or bad. Skill is a question of technique. Wheth- 
er something is good or bad depends entirely on the inner es- 
sence it conveys. 

I'm reminded of this whenever I see one of Rosanyin’s cre- 
ations. If I look for skill alone, I don’t see it. However, even when 
he seems to have dashed off a piece of calligraphy or a painting, or 
casually tossed off a piece of pottery by hand, it still radiates an 
inner glow and brims with vitality. 

Everything he produced was totally original, whether calligra- 
phy, painting, engraving, metalwork, or lacquerware. All show the 
same spirit of freedom and dynamic improvisation. “Art isn’t 
something born of planning and artifice? he said. “It’s something 
that emerges moment by moment. To put it another way, it’s a 
succession of rapid improvisations? 

At the root of the Japanese aesthetic lies an awareness that 
things don’t stay the same for long. There’s a sense of imperma- 
nence, constant movement, and transformation. As a Japanese 
artist, Rosanjin inherited that sensibility and reverence for con- 
tinuous change in nature, and they seem to have provided the 
framework for all his artistic endeavors. His enchantment with 
the enormity of nature probably also explains why he traveled 
and made long stays in places across the length and breadth of the 
country. 

In fact, he said that he looked to the beauty of nature as parent 
and teacher. What he meant by this, I think, was that nature itself 
was art, and he was seeking a world where natural and manmade 
beauty could be fused as one. 

I urge anyone looking at Rosanjin’s pieces to keep in mind at 
all times the natural features and characteristics of the Japanese 
islands. In so doing, they'll find his work more fascinating than 
ever, and more familiar at the same time. 


Vase in underglaze blue 

Rosanjin crafted many pieces of porcelain painted with gosu blue on a plain white 
ground. This one dates back to around 1941. The birds perched on a tree branch are 
fof=Jo)(oi (=to ANY 14g e(=1-) oht-]ac-Lead(o)am eleimr-le-fom ol-1al-10a-lelalem [al-iie]alem-l-Melac=maal(e|aim=y.4e)-leum inelaai-1 a 
artist who saw nature as the source of beauty. Photograph courtesy of the Adachi 
Museum of Art. 
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high in the sky. Closer to earth the wir 2s the ai 
the maple tree depicted on the vase, where small birds perc - 
and sing. Very similar to the image on the opposite page, this 
scene was a favorite of Rosanjin, expressing his deep respect 
for nature as the essence of beauty. On the cupboard beneath, 
in a variety of styles, he inscribed auspicious Chinese charac- 
ters suggesting long life, good health, and prosperity. Shoran- 
tei at the Ando family home. 
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The island of Shikoku Pevalrerll\y bursts with luscious 
i lexverkea Levert Tira ceelren ic raised by “ave eenrlinentice 
ACenihlmaeiencikecieriire Brereltrak created in all 
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Photography by Masayuki Sakamoto-(pages 12, 14-15, and 18-19), Kazuhiko Suzuki (pages 16-17), and 
Shogo Oizumt (pages 13 and 20-21). Text contributions by Junko Matsuda (pages 13, 14-15, and 22), 
(Pm Soko Nishimura (pages 16-17 and 22), Yuka Kumano (pages 18-19 and 22), and Sachiho hi (pages 13 and 20-21) 
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Opposite page: The intensely sweet, 
rich flavor of tree-ripened figs stars 
in this salad prepared by chef Keiji 
Suwa. He received delivery of these 
farm-fresh figs and selected the 
morning-harvested vegetables at 
the Kochi Sunday market. 

This page: A citrus orchard in Ehime 
prefecture overlooks the Seto Inland 
Sea. The steeply terraced hillside 
setting and temperate climate help 
the trees bear juicy, delicious 
satsuma oranges. 
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The choicest of Kochi ingredients 
inspire dishes of perfection 
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Shikoku Fresh 


At the market Suwa frequents 
favorite stalls to buy ingredients 
such as vegetables, tubers, and 
herbs. His purchase today includes 
small colored carrots with tender 
leaves that he prizes for salad, 
winged beans with delightfully 
crunchy texture and a hint of 
bitterness, and sour green 
bushukan citrus—a dash of 

its juice adds a refreshingly 

tart note to dishes. 


Suwa and his son Kohaku fill their shopping 
baskets at the Sunday market in the city of Kochi. 
About 400 stalls line the street, attracting some 
17,000 residents and tourists. A surprisingly wide 
array of local goods is for sale, from fresh veg- 
etables and fruit to dried fish, hammer-forged 
knives, and potted plants. You may find a tea 
merchant or a pottery maker set up right next to 
a vegetable stall. Such vendor variety creates a 
lively atmosphere. 


Italian cuisine is currently all the rage of the food scene in 
Kochi prefecture. Leading the way is restaurant La Primavor- 
ta, which celebrated its 15th anniversary in 2020. Owner, chef, 
and Kochi native Keiji Suwa trained locally and in Tokyo after 
graduating from high school. While working at an Italian res- 
taurant in Kochi, he often heard his seniors say, “You just can’t 
do some of the things here that you can in Tokyo? 

When he opened his own establishment at the age of 25, 
he was determined to disprove their negative assertion. He 
wondered, “Why not seek out the special things that Kochi 
has to offer and do things that I can do only in Kochi?” He 
found the answer to his quest in locally produced ingredients 
ranging from superb vegetables and fruit that thrive in the 
mild climate to extremely fresh seafood, native breeds of 
chicken raised with great care, and Tosa Akaushi Wagyu beef. 
He decided to create Italian-inspired dishes featuring these 
local treasures. 








Right: Many varieties of eggplant are cultivated in 
Kochi. Suwa selected a few kinds to accompany 
the quintessential Kochi flavor of katsuo no tataki 
bonito fillets quickly seared over an open fire, 
along with battered and deep-fried young green 
onions pulled for thinning. Only in Kochi can you 
find such a dish. 

Bottom right, from front: Gnocchi made with 
fine-grained, smooth-textured Tawara Magellan 
potatoes are served with cubes of chargrilled 
Tosa Akaushi Wagyu beef and winged beans, 
grown in nearby Edagawa; the sauce is a 
reduction of two types of fresh cream with 
Parmigiano-Reggiano cheese. Behind, a plate of 
fedelini pasta features Japanese barracuda 
brought ashore at the Kochi port of Susaki and 
lightly smoked. Shimeji, shiitake, and wood ear 
mushrooms, grown in Kochi, add earthy flavor, 
and edible dahlia and chrysanthemum flowers 
contribute a contrast in texture. 


Suwa chooses ingredients meticulously. By now he has an 
established list of the most reliable producers; he knows, for 
instance, where to go for the best tubers and whom to turn to 
for vibrant greens. He got to know the owners of the fig or- 
chard Farm Yamazaki (pictured on page 12) through the flo- 
rist next door to his restaurant. They’ve been delivering their 
fully tree-ripened figs to Suwa for the last seven years. 

The Sunday market, one of Kochi’s famous attractions, 
takes place within walking distance of Suwa’s restaurant. He 
visits regularly to shop at his favorite stalls. He also receives 
daily deliveries of fresh produce and seafood directly from 
farms and fishing ports. Another benefit of working with 
local farmers is the opportunity to visit them, sometimes col- 
laborating on new cultivars and creating new dishes to show- 
case them. Like teammates they work together to explore new 
possibilities. The ingredients provided by many such produc- 
ers lend indispensable support to Suwa’s cooking. 





La Primavorta 

2-10-1 Harimaya-cho, Kochi City, Kochi; tel. 088-885-7041 
6 to 10 PM (last order); closed Sundays and third Mondays 
Multicourse menus ¥4,500-—¥10,500 including tax 
Reservations required 
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Top and left: Olives are harvested over the course of about 
three weeks with the help of volunteers. Fruit is hand- 
picked and closely checked for ripeness. 

Bottom left: The self-service café with outdoor seating 
offers a range of food and drinks featuring olive products. 
The café is closed in autumn and winter when the staff is 
busy with harvesting and pruning. 

Above right: Olive tea has a refreshing aroma and a hint of 
bitterness, qualities rivaling some fragrant herbal teas. 
Fresh olive leaves and stems are simmered in a pot of 
water for 10 minutes, yielding a beautiful bluish-green 
brew. A high concentration of antioxidants helps make 

the tea a healthful beverage to accompany any meal. This 
wonderful infusion has evolved from a long process of 
trial and error, including experiments with dried leaves 
and different brewing methods. 
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Olive seedlings were first planted in Japan 
in 1907 on Shodoshima, one of Kagawa 
prefecture’s outlying islands that dot the 
Seto Inland Sea. Today Kagawa produces 
96 percent of the olives grown in Japan as 
increasing numbers of orchards have 
been planted in the central areas of the 
prefecture as well. Among them is Oki 
Olive. Owner Takao Oki, who had for- 
merly worked for a securities company, 
developed 6.6 hectares of land and 
opened his orchard business in 2015. The 
dry, temperate climate of the Seto Inland 
Sea region and quick-draining, fertile soil 
help produce healthy trees. 

Every year in October, young green 
olives are picked from the orchard’s 1,500 
trees, and top-quality, extra-virgin oil is ex- 
tracted within 4 hours of harvest. Oki ol- 
ive oil is highly prized by many first-rate 
restaurants. Oki says, “This precious oil 


amounts to as little as 3 percent of our 
fruit. It’s more than edible oil. I would say 
it is the ultimate umami extract, notable 
for its fresh grassy scent and full-bodied 
yet light flavor. The refreshing pungency 
goes well with Japanese dishes? 

A guesthouse located on the orchard 
grounds serves multicourse meals unique 
in their uses of olive oil. You'll find it en- 
hancing dishes ranging from an assort- 
ment of sashimi to a miso soup and even 
a dessert at dinner. At breakfast a bowl of 
rice topped with a raw egg yolk receives 
drizzles of oil as a final touch. The imagi- 
native use of olive oil helps create refined 
original flavors. By sipping a tea infusion 
of fresh olive leaves, known for their high 
antioxidant content, you can enjoy Oki’s 
olives in yet another way. 


Top right: Rice cooked in an earthenware pot is 
topped with an egg yolk on a bed of whipped egg 
white drizzled with olive oil. Many other dishes 
such as deep-fried vegetables in a savory 
marinade and vegetables dressed with 
vinegared miso also gain new flavors from 
extra-virgin oil. 

Above: Deep green color is characteristic of olive 
oil extracted by pressing young green fruit right 
after harvest. As a seasoning, it matches well with 
salt or soy sauce. The oil's refreshing taste and 
pungency enhance the delicate flavors of assorted 
sashimi: Spanish mackerel, sea bream, nashifugu 
blowfish, and octopus. 








Oki Olive 
4532 Nishiueta-cho, Takamatsu, Kagawa 
Tel. 080-1623-7772 
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In the town of Kamiyama, Tokushima prefecture, a revitalization 
effort known as the Food Hub Project 1s drawing attention from 
around Japan. The goal of the project is to promote the region’s 
agriculture by nurturing future generations of farmers. With the 
motto “Farm Local, Eat Local? participants have a four-pronged 
approach: to farm crops without reliance on pesticides or chemi- 
cal fertilizers, to prepare the yield with traditional local methods, 
to consume the resulting dishes and products in support of the 
region’s farm and food culture, and, finally, to sustain farming 
into the future by raising community awareness of the impor- 
tance of local production and consumption. 

The Food Hub team runs the bakery and grocery Kamapan 
& Store and the restaurant Kamaya. Most of the rice and vegeta- 
bles used by these establishments are cultivated on leased plots of 
land in town, including once-abandoned farmland. Farmers use 
little to no pesticide and apply only organic fertilizers. The ingre- 
dients they harvest benefit from Kamiyama’s clean air and water 
as well as sharp day-to-night temperature variations. 

Megumi Shimizu, the executive chef at Kamaya, always tries 
to make the most of the ingredients supplied by Kamiyama pro- 
ducers. For example, organically grown arugula delivered by a 
farmer at 5 AM becomes part of a fresh vegetable salad to serve for 
lunch. A creamy, delicately flavored soup is made with locally 
grown carrots, and a crisp, savory deep-fried cutlet features Awabi- 
ton pork from animals raised humanely in the natural surround- 
ings of Tokushima. 


Opposite page, from top: The main dish of this lunch menu at restaurant 
Kamaya is a deep-fried pork cutlet with tartar sauce flavored by sudachi citrus. 
The salad features arugula, picked and delivered that morning; there is also 
cold carrot soup. Cooked on a traditional Japanese kamado stove, the rice 
harvested in Kamiyama packs flavor. Weekly set lunch, ¥1,682. 

Bakery Kamapan offers a tempting selection of breads. The loaf on the right is 
baked with a home-cultured starter, and the baguette is made from wheat and 
rice flours. Also popular are chewy breads such as the rosy-hued loaf baked with 
locally grown beets, and the chocolate-coffee bread revealing bittersweet flavor. 





This page, from top: The Kamapan & Store building was constructed of wood 
with traditional methods to blend into its surroundings. Its roof shape echoes 
nearby houses. It stands between those homes and the store parking lot, the 
better to protect their privacy by keeping them out of the sight of cars coming 
and going on the premises. 

The Food Hub Project participants work on leased farm plots around town. 
Colorful homemade juices have refreshing flavors that are not overly sweet. 
The red perilla juice is made from pesticide-free perilla leaves, while the 
kiwi-and-sudachi squash uses house-made kiwifruit sauce and sudachi 
vinegar, ¥600 each. 

Left: Restaurant Kamaya is furnished with tables and chairs made of local 
Kamiyama cedar, creating a warm atmosphere. Above the counter of the open 
kitchen a ledge displays wooden name plates of Food Hub Project members. 





Kamapan & Store Kamaya (same address) 

190-1 Jinryo Kita, Kamiyama-cho, Tel. 050-2024-2211 

Tokushima 11 AM to 3 PM (last order); to 5 PM 
Tel. 088-676-1077 (last order) Saturdays, Sundays, and 
9 AM to 6 PM national holidays 

Closed Mondays and Tuesdays (open Closed Mondays and Tuesdays (open 
if a national holiday) if a national holiday) 
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Above: Owned by the Nagai family for three generations, the Ibaraki Noen orchard thrives in 
the Himi area of Saijo, a city in eastern Ehime prefecture. Local chefs and patissiers seek 
out the 10 kinds of citrus and a rare variety of Japanese fig grown in this orchard. The 
family works hard to follow the mantra of second-generation owner Akio Nagai: “Grow 
unbeatably delicious fruit.” His daughter Noriko and her husband, Atsushi (shown at work), 
use no herbicides. Each fruit is fully tree-ripened, gauged for sugar and acid levels, and 
harvested only when exacting standards for shipping have been met. Ibaraki Noen fruit 
products such as juices are also very popular. 





The Italian restaurant LApi perches on a 
hillside in the town of Iyo with spectacu- 
lar views of the Seto Inland Sea. Here 
chef Keisuke Miyagawa (pictured below) 
creates dishes with ingredients from his 
birthplace of Ehime prefecture. When he 
returned home about six years ago after 
training in Italy, he was surprised anew at 
the breadth and quality of local foods. 
“They’re not only fresh but also of su- 
preme quality; Miyagawa says. “I feel the 
power of the wilderness in them? 

Working in various regions of Italy, 
Miyagawa observed that restaurants serve 
simple preparations designed to bring 
out the best in the available ingredients. 
He believes this approach is most suit- 
able for Ehime ingredients, too. 

A favorite protein is Hanaga beef, 
which he features in the main dish of the 
menu pictured on this page. Raised on 





home-mixed feed, in an environment 
that’s as stress-free as possible, Hanaga 
cattle produce meat with rich flavor that 
fills your mouth as you savor each bite. 

The succulent citrus fruits of Ehime 
also play a prominent role in Miyagawa’s 
repertoire. “Many types of local citrus 
have tastes unchanged since the good 
old days—delicate yet with distinct tart- 
ness or sweetness; he points out. “The 
acids and sugars can create complex fla- 
vors in a simple dish? 

His preparations reflect his admira- 
tion for citrus, which he sometimes 
bakes as an accompaniment and some- 
times turns into preserves and sauces, or 
juices to use in marinades. At LApi, you 
can join the chef’s explorations as you 
taste his imaginative dishes making the 
most of the fruits’ sweetness, sourness, 
or even bitterness. 


Clockwise from top left: A simple roast of aged Hanaga beef is 
enhanced by baked satsuma oranges and a spicy citrus marma- 
lade. Served as an appetizer, fresh, plump Pacific mackerel is 
marinated in juice from a lemon-lime hybrid then lightly grilled. 
Crema catalana is a pudding made with fresh cream; each serving 
is topped with a sauce of sour citrus fruits, citrus segments dried 
slowly at a low temperature to heighten sweetness, and a cube of 
semifreddo flavored with dried citrus and amaretto. 








LApi 

2209-13 Kami-Mitani Ko, lyo, Ehime 

Tel. 089-916-3088 

11:30 AM to 1 PM (last order), 6 to 7:30 PM (last order) 
Closed Sundays 

Multicourse menus ¥2,700 and ¥6,000 for lunch, 
¥8,000 for dinner 

Reservations required 

Inquiries and service in Japanese only 
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More Shikoku destinations 


Ka gawa 


Though it’s Japan’s smallest pre- 
fecture, Kagawa is rich in history, 
art, and culture. At Kotohiragu 
shrine, nicknamed Konpira-san 
for the god of seafaring, 785 stone 
steps lead to the main shrine (top 
right). Also, look for the Omote Shoin 
to see fusuma-e sliding-door paintings 
by Maruyama Okyo; they’re now desig- 
nated Important Cultural Properties. 
On the shrine grounds an observation 
platform offers magnificent views. 
Kagawa attracts modern-art aficio- 
nados with a number of museums de- 
voted to individual artists, including 
Isamu Noguchi and Kaii Higashiyama. 
The Marugame Genichiro-Inokuma 
Museum of Contemporary Art (bot 
tom right) has some 20,000 works by 
renowned Kagawa-native painter Ino- 








Photograph by Tadasu Yamamoto 


kuma. The collection is housed in a 
building designed by Yoshio Tanigu- 
chi, architect of some of the world’s 
most beautiful museums. 


Kotohiragu shrine 892-1 Kotohira-cho, Kagawa; tel. 0877-75-2121 
Grounds open 6 AM to 6 PM; hours 9 AM to 4PM for some services and buildings 


www.konpira.or.jp (Japanese only) 


Marugame Genichiro-Inokuma Museum of Contemporary Art 

80-1 Hama-machi, Marugame, Kagawa; tel. 0877-24-7755 

10 AM to 6 PM (last admission 5:30 PM); closed Mondays (or the next weekday if 
Monday is a national holiday), December 25 to 31, and irregularly mimoca.org/en 


Kochi 


Rimmed by the Pacific Ocean to 
the south and mountains to the 
north, Kochi prefecture is blessed 
with rich natural beauty. Scenic 
features range from the rugged 
capes at Muroto and Ashizuri 
with their spectacular ocean views to 
the pure waters of the Shimanto and 
Niyodo rivers, where boat trips, canoe- 
ing, and fishing are popular. 

Kochi’s symbol is its castle, an origi- 
nal structure built about 270 years ago. 
Among fine modern buildings are the 
structures of the Makino Museum (top 
right), designed by Hiroshi Naito with 
curving wooden corridors. They sit in 
the Kochi Prefectural Makino Botani- 
cal Garden, whose vast landscaped 
grounds are worth visiting year-round. 

Another place not to be missed is 








the Ino-cho Paper Museum (above) 


showcasing the 1,000-year history and 
process of making Kochi’s handcrafted 
Tosa wash; papermaking demonstra- 
tions and workshops are offered. 


The Kochi Prefectural Makino Botanical Garden 
4200-6 Godaisan, Kochi City, Kochi; tel. 088-882-2601 
9 AM to 5 PM; closed December 27 to January 1 and irregularly for maintenance 


makino.or.jp 


Ino-cho Paper Museum 110-1 Saiwai-cho, Ino-cho, Kochi; tel. 088-893-0886 
9 AM to 5 PM; closed Mondays (or Tuesday if Monday is a national holiday) 


kamihaku.com 
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Tokushima 


Abounding in coastal and moun- 
tain scenery, Tokushima prefec- 
ture draws outdoor enthusiasts to 
such famous sights as the dynam- 
ic tidal whirlpools of Naruto and 
the tranquil seascape of fishing 
rafts afloat on the calm waters of Uchi- 
noumi lagoon. 

Nearby you'll find the Otsuka Mu- 
seum of Art exhibiting full-size repro- 
ductions of masterpieces of Western art 
on ceramic panels. About 1,000 repre- 
sentations, including the Sistine Cha- 
pel (right), Mona Lisa, and Picasso’s 
Guernica, let you enjoy the world’s fin- 
est artworks while in Japan. 

The Awaodori Kaikan hall (top 
right) is another must-see spot. Here, 
year-round performances of Tokushi- 
ma’s own Awa Odori dance lure audi- 








Photograph ©Otsuka Museum of Art 
ences from overseas as well as Japan. 


House dancers and visiting troupes re- 
create the excitement of Tokushima’s 
summer festival, which draws more 
than a million spectators every August. 


Awaodori Kaikan 2-20 Shinmachibashi, Tokushima City, Tokushima 
Tel. 088-611-1611. 9 AM to 9 PM (evening performances currently cancelled) 
Closed the second Wednesdays of February, June, and October 


https://awaodori-kaikan.jp/en 


Otsuka Museum of Art Naruto Park, Naruto-cho, Naruto, Tokushima 
Tel. 088-687-3737. 9:30 AM to 5 PM (tickets sold till 4 PM); closed Mondays (or 
Tuesday if Monday is a national holiday) and irregularly https://o-museum.or.jp 


Ehime 


Known in Japan as the setting for 
many famous novels, Ehime pre- 
fecture exudes nostalgic charm. 
Rising on a hill in central Ma- 
tsuyama is the town’s symbol, a 
large castle whose construction 
was begun in 1602 (top right). The 
donjon is one of only 12 still in exis- 
tence from before the Edo period 
(1603-1867). On the castle grounds are 
21 structures designated Important 
Cultural Properties. At the café a faucet 
dispenses orange juice (top left), a fun 
experience unique to the citrus para- 
dise of Ehime. 

The Dogo Onsen hot springs, fea- 
tured in Shinto myths, have a very long 
history. The Honkan public bathhouse 
(bottom right) was built in 1894 and 
has been repeatedly extended and ren- 






ovated ever since. Designated an Im- 


portant Cultural Property, it still wel- 
comes bathers today. The atmospheric 
building and surrounding streets are 
redolent of the past. 


Matsuyama Castle 1 Marunouchi, Matsuyama, Ehime; tel. 089-921-4873 
9 AM to 5 PM; to 4:30 PM December and January; to 5:30 PM in August; last 
admission 30 minutes before closing matsuyamajo.jp (Japanese only) 


Dogo Onsen Honkan_ 5-6 Dogo Yunomachi, Matsuyama, Ehime 


Tel. 089-921-5141 


6 AM to 11 PM (last admission 10:30 PM); 1-hour staying limit 
Only the first floor is currently open. https://dogo.jp 


Japan’s Secret Kingdom of 


FLOWERS 


— From Kochi to the World —— 


Situated on the south coast of Shikoku, the smallest of Japan’s main islands, Kochi prefecture is becoming known 






throughout the world as a producer of top-quality flowers. Read on to learn how flowers, long a prominent part 
of Japanese culture, are putting Kochi’s name on the map. 


Photography by Hoshito Omya (pages 23-27) and Kazuhiko Suzuki (pages 28-30). Text by Toko Suzukt (pages 23-25) and Miki Tsuji (pages 26-29) 
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and arranged by Akane Teshiga- 
hara, headmaster of the Sogetsu 
School of Ikebana. 
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Arrangements that make the flowers happy 


—Interview with Akane Teshigahara 





People everywhere love flowers and enjoy making their beauty a 
part of daily life. But the art of ikebana is not simply for display 
purposes. My grandfather, Sogetsu school founder Sofu Teshiga- 
hara, always said that flowers become human when you arrange 
them. In other words, the act of arranging flowers is an opportu- 
nity to look inward and find oneself. 

No two flower arrangements come out exactly the same, even 
when the same flowers are used. Some people take pains to ar- 
range the flowers just so; others are bolder. Some stick closely to 
theory and create very mainstream arrangements, while others 
overthink the process and fiddle endlessly with the fowers. The 
process and results are different every time. I have taught many 
students, and I feel that my grandfather’s words ring true. Flowers 
reflect what the person arranging them is thinking and feeling; 
they are a visible expression of our character. 

I believe that ikebana is an art form unique to Japanese cul- 
ture that is not only about learning technique but also about ex- 
periencing personal growth and enhancing communication 
with others. Personally speaking, every time I arrange flowers, my 
focus is on how to make them shine. If you try too hard to impose 
your own personality on them, the flowers will suffer. Tamp 
down your ego and let the flowers in front of you guide your feel- 
ings. If you let the flowers speak for themselves, they will thank 
you for it. ; 

In that respect, I feel that Kochi flower growers and I share 
something in common. When I gaze at flowers from Kochi, I can 


024 WW Kochi Flowers 








sense that the growers think of every part of the process—from 
raising the flowers to shipping them and seeing them put to 
use—as an integrated whole. They take pride in their work, culti- 
vating flowers with quality and ease of use in mind, so arrange- 
ments will show them at their best. The extension of the stems, 
their even length, the lay of the leaves: each flower is of the high- 
est quality imaginable. 

For the arrangement pictured here, I selected yellow and 
white gloriosas to create a light, spring-like mood. To add color 
accents I placed dark-purple lisianthuses near the rim of this blue 
vase, which I made myself. I hope that the flowers will be happy. 


Gloriosas, with their distinctive spidery petals, are 
among Teshigahara’s favorite flowers. This arrangement 
features two Kochi-grown varieties: yellow Lutea and 
white Caprice Rosé, whose petals are tipped with pale 
pink. The arrangement has an air of relaxed yet lively 
motion that evokes spring. The setting here is “Heaven,” 
the serene indoor stone garden designed by renowned 
Japanese-American sculptor Isamu Noguchi that is in 
the first-floor plaza of the Sogetsu Kaikan building. 


Sogetsu Kaikan s 
7-2-21 Akasaka, Minato-ku, Tokyo 
Tel. 03-3408-1154 
9:30 AM to 5:30PM 
Closed Saturdays, Sundays, and national holidays 
https://www.sogetsu.or.jp/e 
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Akane Teshigahara became the 
fourth lemoto(headmaster)ofithe 


Sogetsu School of Ikebana in 2001, an 
making 2021 her 20th anniversary at 
the forefront of one of Japan’s most — o 


celebrated schools of flower arrange- 
ment. A leader in efforts to breathe 
new life into the ancient art, she 
actively collaborates with artists in 
other fields. She also presides over 
the Akane Junior Class, which uses 
ikebana to teach children to be creative 
and independent. 
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Reaching out to the next generation 


The Nationwide High School Hanaike Battle gives entrants in 
this ikebana competition only 5 minutes to complete their ar- 
rangements. Contestants are the picture of concentration as they 
work quickly to arrange large branches, bamboo, and colorful 
blossoms into well-balanced compositions suited to the vase or 
dish they have been assigned. By the end of the allotted time, they 
have created innovative works that are often taller than them- 
selves. The competition demands improvisation; it also does not 
follow the prescriptions of any particular school of ikebana. 

The Shikoku qualifying round for the contest took place in 
mid-November 2020 in the city of Kochi, the capital of cut-flower 
mecca Kochi prefecture. Held for the first time in Kochi, this 
round attracted 44 contestants paired in two-person teams. The 
venue was stocked with Easter lilies, lisianthuses, and other cut 
flowers provided by local growers. Three teams worked simulta- 
neously on their arrangements in the qualifying round, with two 
teams competing at the same time in the semifinals and finals. 
They were judged on such elements as composition, teamwork, 
and comportment. At the end of the qualifying, semifinal, and 
final rounds, only one team went on to the national competition. 


026 Kochi Flowers 


Contestants raced against the clock while jaunty background 
music and the emcee’s play-by-play account of the action added 
to the feverish mood, just like a sports meet. In the words of 
Yuichiro Hinata, head of competition organizer Hanaike Japan 
Project, the event aims to promote contemporary, creative ways of 
arranging flowers that defy the perception of ikebana as a stodgy, 
strict tradition. 

Many of the Kochi entrants were relatively new to flower ar- 
ranging, and a few wore anxious expressions as they worked. Yet 
two Kochi girls who had only started ikebana six months earlier 
made it to the finals, despite the stiff competition from other Shi- 
koku prefectures. Their arrangements, composed around locally 
grown gloriosas and dahlias, seemed to exude a quiet pride. Smil- 
ing happily, the girls said that while they had not given flowers 
much thought before, they were enthralled by ikebana now and 
hoped to somehow incorporate flowers into their lives from now 
on. Their future as practitioners of ikebana would seem bright 


indeed. 


Introducing some of the pretecture’s best-known 
varieties ot cut flowers 





The uniquely azure-hued tweedia is grown in Kochi year- 
round in greenhouses in the village of Geisei, which lies 
between the Pacific Ocean to the south and a mountain range 
to the north. The most common variety, Pure Blue, has round- 
ish pale-blue petals that make it popular in bouquets of bridal 
flowers. Producers are currently developing new pink and red 
varieties. 





Kochi is Japan's top producer of gloriosa, known for its dis- 
tinctive shape and fiery colors. Southern Wind, pictured here, 
was developed through years of effort to produce a brilliant 
red color and thick, sturdy stems. Exported as a premium 
product, Kochi's gloriosas are popular abroad. They are 





Above: 1. This dynamic work featuring two large stalks of 
bamboo earned the top score in the final round. 2. Team 
members work quickly, all the while keeping one eye on their 
rivals. 3. The two works on the left were the competition 
winners and the two on the right, by Kochi students, were the 
runners-up. 4. Contestants make imaginative use of driftwood 
and other materials in their arrangements. 5. Local flower 
producers and Japan Agricultural Cooperatives Kochi provided 
nearly 90 types of arrangement materials, stacked by the side 
of the stage. Contestants chose from this assortment as they 
liked. 6. Winners were crowned with circlets of tweedia and 
other Kochi-grown blossoms. 

Below: The Shikoku qualifying round was held in the plaza in 
front of Kochi Station. At the center is competition organizer 
and emcee Yuichiro Hinata, waving to the crowd. 
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grown in greenhouses and available year-round. 





Dahlia 
Colors, shapes, and sizes vary. 
Dahlias used to be highly perishable 
and difficult to keep at home, but 
more durable varieties have been 
developed lately. Harvesting occurs 
between October and June. 
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Lisianthus 
Colors and shapes vary. Lisianthus 
thrives in the warm, sunny winters 
of Kochi’s coastal plain, but also 
grows well in cooler mountainous 
areas during the summer, So it is 
available year-round. 
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Easter lily 
Cultivation of the Easter lily, a 
pure-white trumpet-shaped 
bloom, began in Kochi in the 


1930s. It can be harvested year- 
round except in August. 





Epidendrum 
Blooming in round clusters of 
small blossoms, epidendrum 

comes in such shades as orange, 
red, yellow, and pink. Most 
varieties in Kochi are available 
between November and May. 
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Flowers that express a Japanese sensibility 


—Interview with Naoki Sasaki 


In Japan, people have long felt a special affinity for the lowers 
associated with the tea ceremony. Unlike the sophisticated ikeba- 
na, these tend to be wild blossoms in simple arrangements that 
highlight their natural beauty. In this regard I feel that they are 
very Japanese. While growing up in the verdant countryside of 
Mie prefecture, I saw the beauty of unspoiled nature in the green- 
ery around me. That is why I try not to detract from the inborn 
beauty of the flowers I arrange, handling each and every stem 
with care and respect. 

The work shown here was inspired by the famous Wind God 
and Thunder God screen paintings. I arranged lichen-covered 
branches from trees growing near my studio in Mie with white 
and green flowers from Kochi prefecture—Easter lilies, lisian- 
thuses, double-petaled Noble lilies, and more—in an asymmetric 
pattern that creeps, vine-like, across a folding screen more than 3 
meters wide. 

Japanese are known for their love of nature, and this extends 
to a preference for an imperfect, more natural look over things 
shaped by human hands. When exposed to this imperfect beauty, 
one experiences an indescribable sensation of attentive awe. I al- 
ways create my arrangements with the idea of projecting this 
sense of beauty so intrinsic to Japanese culture. 

Seasonality is also an important element of my work. Here I 
have used ume apricot blossoms, the harbinger of spring. Japan is 
blessed with a profusion of flowers and plants epitomizing each 
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season of the year, and I find that when I work abroad, I tend to 
have a smaller choice of flowers, not least those with seasonal as- 
sociations. That always makes me thankful for the natural bounty 
of Japan and for the unceasing efforts of its flower growers to 
provide us with so many varieties of the finest quality. In these 
arrangements I’ve tried to express my gratitude to the Howers of 
Kochi and all of Japan. It is a great pleasure to introduce them to 
people around the world. 
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Naoki Sasaki was born in Mie prefecture in 
1967. He received the Golden Leaf award in the 
2005-2006 edition of the International Annual of 
Floral Art, published in Belgium. He has super- 
vised the floral displays at major international 
events including the G8/G7 summits held in 
Hokkaido and Ise-Shima, Japan. Publications 
include Naoki Sasaki: Japanese Contemporary 
Floral Art (Stichting Kunstboek, 2009). 
www.naoki-sasaki.com 
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https://visitkochijapan.com/en 

For inquiries about Kochi's flowers, email 
160701 @ken.pref.kochi.lg.jp 
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Tell us how to make KIJE even better! 


Online KIJE Reader Questionnaire 


Answer the questionnaire via the KIJE 
website at bttps://int.kateigaho.com or 
send us an email with the information 
below at kg-te@sekatbunka.co.jp by 
June 30, 2021. 


Six winners will be chosen to receive an 
originally designed notepad by the Sogetsu 
School of Ikebana (featured on pages 23-25). 
Winners will receive one of three designs— 


gloriosa, oncidium, or long-stamen chive. 


We look forward to hearing from you! 


Please tell us: 


. Your name 
_ Your email address Special 
. Your age Gift! 


. Your occupation 





. Your country of residence 


Photography by Hoshito Omya 


Your nationality 

. Where you purchased your copy of KIJE 

. Which articles appealed / did not appeal to you, and why 

. How many times you have been to Japan 

. If you have been to Japan, how long you stayed and about how much you spent 
. Where you want to go next in Japan 

. What you want to purchase In Japan 

. What you want to experience in Japan 

. Topics you would like to read about tn K/JE or the K/JE website 

. Any comments about K/JE 


— m= =a =|_ = | 
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The personal information you provide by answering the K/JE reader questionnaire will be Gifts may differ slightly from those shown. 

used only for the following purposes: Winners will be notified by email and asked to 

‘To ship survey gifts to winners. provide a shipping address. 

‘To derive aggregate data. of me, [=] Shipment of your gift may take time. We ask for your 
Please note that by answering our questionnaire you consent to our privacy jt past ew understanding. 

policy, which may be viewed using the URL or QR code shown. re ee: 


https://www.sekaibunka.com/privacy/kj_toriatsukai14.html ors : 
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SIE € 
Born in the United Kingdom, kimono researcher Sheila Cliffe 
first becarfie mesmerized by kimono during a visit to Japan 
in 1985. She stayed on and currently teaches kimono culture 
at Jumonji University near Tokyo. In 2020 she was appointed 
ambassador for the Tango Textile Industrial Association. 


https://www.instagram.com/kimonosheila/?hl=ja 


Cliffe poses here in front of Amanohashidate, a famed scenic 
spot in the Tango region. Her waist cord, which she designed 


adds a delightful accent to the pink kimono she found at an 
antique market. 
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During the nationwide economic boom of the 1960s, Tango 


echoed with the busy rattle of looms at work—and nowhere 
more than in Amino, a major weaving center. Today only a few of 
Amino’s weaving shops are still active, but visitors are still greeted 
by the distinctive sound of the looms emanating from rows of 
old-fashioned buildings. Guided by the pleasant clatter, we arrive 
at Tayuh, a kimono-fabric maker established in 1949. 

“I see Tango chirimen as the pillar of the kimono industry? 
Cliffe says. “The foundation of kimono is white silk fabric, and 
most of it is produced in Tango. Tayuh has maintained its high 
standards since the postwar era and continues to make quality 
kimono cloth? 

Tayuh president Hayato Tamoi welcomes us to the shop and 
shows us around the vast production floor.“The most remarkable 
feature of Tango chirimen is the soft puckering on the surface, 
known as shibo. This 1s created by weaving with weft threads that 
have been twisted some 3,000 times; he notes. “From twisting the 
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threads to weaving, we do everything in-house at Tayuh? 

Although much of the production process can be handled by 
machines, human hands are required for many steps. For exam- 
ple, the first step, ztokurt, involves winding raw silk threads onto a 
frame under just the right degree of tension, which can only be 
achieved by artisans with sensitive fingers and years of experience. 
The workers also carefully monitor the other steps to make sure 
the threads don’t get tangled or torn apart as they are twisted and 
woven. 

Recently, Tayuh has been receiving overseas orders from com- 
panies outside the kimono industry, including interior-design 
brands and major fashion houses. “We are seeing less demand for 
white silk fabric as fewer people wear kimono nowadays; Cliffe 
says. “I hope these techniques will be applied to new fields so they 
can carry on one of Japan’s proud traditions? She also hopes, she 
adds, that this long-running weaving shop will continue to thrive. 
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Tayuh 

112 Amino-cho Asamogawa, 
Kyotango, Kyoto 

Tel. 0772-72-0307 
www.tayuh.jp 









Opposite page: Inside Tayuh, 
where around 60 looms clatter 
away at top speed. 

Top left and above: Embossed 
white Tango chirimen bears 
elegant patterns on its surface. 
Top right: Cliffe with Tayuh 
president Hayato Tamoi. 

Above left: Cliffe watches an 
automatic loom weaving 
beautiful chirimen fabric. 

Left: Warp threads are set 
according to the width of the 
fabric and wound onto a drum. 
Bottom left: Tayuh has a shop on 
the premises where visitors can 
buy masks, shawls, and other 
original products made of Tango 
chirimen silk. 
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Left: After moistening 

the fabric with a spray, 
Kobayashi applies the dye 
with a brush to create a 
smooth gradation of blue, 
examined by Cliffe below. 
Bottom right: An obi sash 
with ombré plaid patterns 
matches perfectly with a 
Tango Blue kimono. 
Bottom left: Cliffe models 
a kimono in Kobayashi’s 
signature Tango Blue. 
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Searching for new colors 


The Amino district in the city of Kyotango faces the Sea of Japan, 
celebrated for its special shade of blue. There is an artisan residing 
here who re-creates that same sea blue in kimono fabric. Tomo- 
hisa Kobayashi came across a captivating blue dye four years ago 
and has been working with it ever since. Blue dyes are delicate 


ii 


and challenging to use, as the color rapidly fades when exposed to —— 
sunlight. Kobayashi, however, has successfully managed to tweak 
the original formula and create a long-lasting, translucent hue 
that he has named Tango Blue, after the sea near his home. 
Kobayashi works freehand to dye white silk fabric with differ- 
ent shades of blue. The process cannot be paused midway; he 


works until he finishes an entire bolt of kimono cloth. “Focus is 





more important than anything else? Kobayashi says. And indeed, 
the task requires an extremely high level of concentration—a 
slight shake of the hand can ruin the work. 

“I admire his desire to create work that is revolutionary, says 
Cliffe. New and exciting dyed works await as Kobayashi contin- 
ues to challenge himself with more complex colors and designs. 


Kobayashi Somekoubou 
2718-3 Amino-cho Amino, 
Kyotango, Kyoto 

Tel. 0772-72-4975 
kobayashisomekoubou.jp 
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Spinning silk threads using 
an ancient technique 


Yosano is a beautiful town in a lush natural setting southeast of 
the city of Kyotango. Here, Tokizo and Asako Sakitsu create 
unique silk fabrics at Tokizo, their workshop in an old traditional- 
style house. 

“He weaves very unusual silk cloth? Cliffe says of Tokizo with 
admiration. Indeed, this workshop is one of only three in Japan 
that produce fabrics using the zurdashi-tsumug: method. Usually, 
thread or cloth is produced first and then dyed, but this method 
entails dyeing the cocoons first and then spinning thread from 
them. All of the steps are completed by hand, requiring about 20 
days to spin enough thread for one kimono. 

“Because natural plant dyes are used, all the threads have col- 
ors that may only appear once? Cliffe says. “Hand-spinning also 
gives a unique warmth and texture to the fabric. The textiles have 
a charm you can’t find in machine-made or synthetic fabrics? 
Hand-weaving adds another 20 days to the meticulous produc- 
tion process. 


Top right: Tokizo Sakitsu works on his handloom, 
which he has modified over the years in pursuit of 
optimum results. 

Right: Tokizo spins thread from a cocoon. 

Below: Cocoons colored with dyes made from 
camellia, cherry, wisteria, mulberry, and other plants, 
and a sample of thread spun from them. 

Bottom: The fabrics woven by Tokizo have a warm 
look and feel. 

Bottom right: Cliffe with Tokizo and Asako Sakitsu. 


Tokizo 

1147-2 Ushirono, 
Yosano-cho, Kyoto 

Tel. 0772-42-2552 
https://tokizo.jimdofree.com 
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The Shiroiya Hotel was originally 
the site of the Shiroiya Ryokan, 

an inn that operated here for 300 
years. The Heritage Tower (above) 
is an interior renovation of the inn 
building constructed in the 1970s. 
The passageway between it and the 
Green Tower (left) is open to guests 
and nonguests alike. Management 
may have changed, but the name of 
the ryokan lives on, connecting past 
and future. 


Shiroiya Hotel 

2-2-15 Hon-machi, Maebashi, Gunma 
Tel. 027-231-4618 

3 PM check-in, 11 AM checkout 
www-.shiroiya.com/en 








Amid office buildings, shops, and apartments, a gentle green 
slope suddenly comes into view. This is the Green Tower of the 
Shiroiya Hotel, designed by architect Sou Fujimoto, which 
opened December 2020 in Maebashi, Gunma prefecture. Though 
it looks like a hill, it is actually a building facade covered with soil 
and grass. Small white towers rising out of the green contain a 
sauna and an art space. Within the grass facade are guest rooms. 

The Tone River, which runs through the southwest area of the 
city, once created an undulating landscape. Fuyimoto’s idea was to 
“create a space that evokes scenery from before this city was born, 
to inspire something new for the city’s future? Hitoshi Tanaka, 
owner of the Shiroiya Hotel, leads a foundation that is participat- 
ing in a project to better Maebashi through cooperation between 
the public and private sectors. The project’s catchphrase, which 
was unveiled in 2016, is “Where good things grow’ The greening 
of the Shirotya building manifests that vision literally. 

The hotel’s other building, the Heritage Tower, is a Fujimoto- 
designed renovation of a 1970s structure. The reinforced-concrete 
interior with exposed original columns and beams has an atrium 
that ascends through all four stories. Despite the apparent auster- 
ity, the bricktiled floor and shafts of light beaming down from 
above lend the comfortable feeling of being ensconced in a forest. 
“Td like people from Maebashi and visitors to the city to relax in 
this space as if it were a living room? says Fujimoto. 


Photography by Tomoyuki Kusunose and Daict Ano. Text by Yuka Sano 
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Heritage Tower. Shown here, 
from left to right: Special 
Room by Michele De Lucchi: 
Special Room by Jasper 
Morrison; Junior Suite by 


Fujimoto and other world- 
Fujimoto. 


renowned creatives 
designed spaces in the 
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Fujimoto says, “Creating the 


The Heritage Tower lounge, 
which is open to the public, 
is dynamically ornamented 
by Lighting Pipes, an 
installation by Argentinian 
artist Leandro Erlich. 
atrium reduced the floor 
area and limited the number 
of guest rooms, but it’s 
impossible to place a value 
on the richness of this 
space.” Other works by 
various artists are featured 
inside the two buildings. 








Dei NIPAN: 


Products 





Tajimi, in Gifu prefecture, has been known for its Mino-ware pot- 
tery for more than 1,300 years. But it was not until the turn of the 
twentieth century that the city’s tradition and craft expertise was 
utilized in the production of tiles. Thanks to artisans and manu- 
facturers with diverse skills in tile-making—everything from 
making glazes and molds to firing materials—Tajimi is now 
Japan’s top tile producer. 

The new Tajimi Custom Tiles brand produces a wide range of 
tiles through consultation with designers or architects, from orig- 
inal designs to customizations of offthe-shelf products. In Octo- 
ber 2020, the company worked with two eminent designers from 
outside Japan to create unique and innovative tile products. 





040 Design Lab 





British designer Max Lamb visited the workshop and talked 
with artisans, then came up with the idea of using tiles to make 
complex three-dimensional shapes like those shown above 
(1: bench; 2: stool; and 3: plinth). Slip-casting technology is used 
to create the rounded forms. Meanwhile, the deep color of tradi- 
tional Japanese tiles is achieved with special glazes. 

South Korean designer Kwangho Lee used a special Tajimi 
extrusion molding technique to devise modular loop-shaped 
tiles. The modules, which at first glance barely appear to be tiles 
at all, can be layered vertically or horizontally (4: stool and 
5: bench), combining in different ways to make structures of infl- 
nite variation and interest. 


Hakuichi is a manufacturer of both Kanazawa gold leaf and 
many craft products incorporating Kanazawa gold leaf, such as 
art objects and home goods. As part of its mission to promote 
gold leaf in Japan and overseas it has released “Haku la table? a 
tableware series embodying beauty and function. The range, 
which employs a material engineered in the local Hokuriku area 
from resin and aluminum, consists of table mats, tea mats, and 
coasters. Expert artisans make the tableware piece by piece using 
gold-leaf craft techniques. Varied colors and designs are presented 
in two lines, Standard (pieces for daily use) and High-End (creat- 
ed with a painstaking 14-step process). All items can be washed 
with water and disinfected with alcohol. Consider both lines to 
add panache on special occasions and also grace your everyday 
table with a little extra sparkle. 


Left: Standard-type table 
mat, ¥4,500 each. 

Combine gold and silver for 
an even more gorgeous look. 
Right: Coasters (left) and tea 
mats (right). 


Hakuichi 
https://hakuichi.jp 








These demonstration products, which are not for sale, exem- 
plify the designers’ prodigious imaginations and individuality, 
and offer a glimpse of future possibilities for Tajimi tile-making. 


Tajimi Custom Tiles offers small-lot 
tile production to meet specific color, 
shape, and size requirements. The 
company has extensive in-house 
capabilities and cooperates with 
several other tile makers as well. 


Tajimi Custom Tiles 

10-6-55 Asahigaoka, Tajimi, Gifu 
https://tajimicustomtiles.jp 
contact@tajimicustomtiles.jp 
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Max Lamb 

Max Lamb specialized in three-dimensional design at Northumbria University 
before entering the Royal College of Art in London to study design products. In 2008 
he launched his own design practice. As well as winning the Peter Walker Award for 
Innovation in Furniture Design in 2003 and the Hettich International Design Award 
in 2004, he has shown his work in museums and galleries in London, New York, 
Miami, and Australia. He is active globally. www.maxlamb.org 


Kwangho Lee 

Inspired by his grandfather, Kwangho Lee became fascinated with making things by 
hand from an early age. He studied metal art and design before setting up a design 
studio in Seoul. A nominee for Designer of the Future at Design Miami/Basel in 
2009, he was selected as Artist of the Year 2011 by the Korean Ministry of Culture, 
and in 2013 was awarded Young Craftsman of the Year by Yéol, a society for Korean 
cultural heritage. He has held exhibitions in Montreal, New York, Brussels, Berlin, 
Tokyo, and Seoul. www.kwangholee.com 





Silver and gold table flowers 


Nousaku, based in the metal-casting center of Takaoka in Toyama 
prefecture, produces intricate, delicately wrought table accesso- 
ries. Its 100 percent tin products include the lace-motif Merletto 
and the Milky Way-inspired Galassia lines. A special feature of 
these products is the natural softness and malleability of tin, 
which allows them to be bent into various shapes for different 
uses. They can function as coasters when flat, or the sides can be 
raised to make a petite saucer or tray for small items. The table 
accessories, available in silver or gold color, come in different sizes. 
With a little ingenuity, they can be used in any number of eye- 
catching ways. 


\ Right: Merletto (three items on 
upper left) and Galassia (four items 
on lower right). There are two 
patterns for each motif. Silver 
(large) costs ¥4,800, silver (small) 
¥3,600, gold (large) ¥5,800, and gold 
(small) ¥4,200. 


Nousaku 
https://www.nousaku.co.jp/en 








Photography by Kenta Hasegawa (tiles), Hoshito Omiya (Hakuichi), and Wataru Nishiyama (Nousaku) 
Text by Mtki Tsujt. Text contributions by Rumi Imaida (Hakuicht) and Karin Kurakata (Nousaku) 
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Miyabi 
— Appreciation for the finer things 


Photography by Kenji Kudo. Text by Hiromi Suzuki 


The traditional aesthetic of mzzyabi, born in Nara and nurtured in Kyoto, has 
infiltrated many aspects of the Japanese lifestyle. Nowhere are the graceful 
taste and refinement encompassed by miyabi more evident today than in 
the elegant ryokan inns of these two ancient capitals. 


042 MB Ryokan 


Fufu Nara 





une your attention to the history of a destination, and 

travel becomes a much deeper experience. As you learn 

stories told in scenes and objects, let your imagination 
take flight and wonder what life was like back then ... Japan’s old 
capitals of Nara and Kyoto are perfect places to indulge in a time- 
travel journey of this kind. 

In ancient Japan, the capital was the location of the mzya, or 
emperor’s palace, and the center of politics and culture. The capi- 
tal was moved multiple times by different emperors. In 710 the 
capital known as Heijo-kyo was built in Nara, and it was there 
that the graceful Tenpyo culture blossomed amid flourishing re- 
lations with states beyond Japan’s shores. Then, 794 saw the capt- 
tal relocated to Kyoto and named Heian-kyo, as it remained for 
over a thousand years. Home to numerous precious World Heri- 
tage sites, both Nara and Kyoto enthrall visitors with their beauty 
throughout the year, starting with breathtaking displays of cherry 
blossoms in spring. Gaining insight into the Japanese aesthetic 
concept of miyabi adds an extra dimension to any encounter in 
these former seats of emperors. 

Today miyabi connotes polish and elegance, culture and taste, 
refined sensibilities, an appreciation of finer things. The term de- 
rives from the word mzyabu, combining the aforementioned term 
for the seat of the emperor and -bu, meaning “to become as? In 
other words, having the feel of the capital—an urbane air—is mi- 
yabi: a value of beauty born of the aristocratic court culture that 
reflected the emergence of grand cities. The term first appears in 
the Man’yoshu, the oldest anthology of Japanese poetry, compiled 
during the Tenpyo era. It then gained even wider currency as the 


Opposite page: Fufu Nara offers a range of activities giving guests the chance 
to connect with local culture and nature. Flower-arranging sessions at a tea 
house in the Yugayama Garden are a popular option. 

Above: Measuring more than 120 square meters, the Fufu Luxury Premium 
Suite is extremely spacious. 

Left: At the inn’s Tekisui restaurant dishes brim with the flavors of Nara, found 
in such ingredients as Japanese herbs and heirloom vegetables. 

Photography courtesy of Fufu Nara 
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aesthetic basis of Japanese culture and thought with the growing 
power of the Kyoto nobility in the Heian period (794-1185). Mi- 
yabi has continued to exert influence through the centuries. 

From fashions to interiors, rites and festivities, architecture, art 
and craft, literature, music, food, and more, the miyabi aesthetic 
has nurtured and refined myriad aspects of Japanese culture. Over 
the centuries miyabi has also developed into a philosophy of be- 
havior, aesthetic sensibilities, and life itself. To experience the 
present-day version of miyabi, we recommend a stay in a ryokan 
redolent of the refinement of the former capitals. Relaxing in 
spaces alive with traditional Japanese aesthetics, savoring dishes 
that showcase the best of each season and allow the finely honed 
skills of the chef to shine, and experiencing the comfort of 
thoughtful, sophisticated hospitality—time thus spent in soul- 
soothing luxury is the embodiment of miyabi. Such a journey 
into the heritage of bygone days is a personal lesson in Japanese 
beauty cultivated down through history. 


O44 MM Ryokan 


The 
Hiramatsu 


Kyoto 


Left: Ornamental stones are just some of the materials repurposed 
from the 120-year-old townhouse that originally stood on the site. 
Above: The Deluxe rooms combine materials found in traditional 
Japanese houses, such as wood, clay, and paper, with contemporary 
comfort and ease. 

Below: Artistically presented Japanese cuisine is served at restaurant 
Izumi, where diners at the counter can watch the chefs in action. 











Giteioerlichnele. 





Above: Ground-floor Deluxe rooms in the inn's 
annex reveal garden views. All guest rooms have 
the crisp lines of contemporary sukiya style, 
derived from tea-house design. 

Far left: In atmospheric Japanese fashion the 
passage linking the lobby to the annex is illumi- 
nated by the gentle light of lanterns. 

Left: Entertainment by maiko (apprentice geisha) is 
offered upon request, allowing guests to enjoy 
graceful Kyo-mai dancing and parlor games along 
with their meal. The ryokan is acclaimed for its 
artistic seasonal Kyoto cuisine. 





Fufu Nara 


This small luxury resort opened in June 2020 ina 
corner of Nara Park, where shrines and temples 
were built in the eighth century. The two-story 
building, designed by renowned architect Kengo 
Kuma, embodies the traditional concept of har- 
monizing a structure with its surrounding garden. 
The inn harks back to the architecture of the old 
oll Yaar Ldlare m=] elejaer=]al me lst-me)mm Coler-]@ (osJal [ale mecyel-1s 
and featuring traditional Nara craftsmanship. 
From the warm, woodsy atmosphere of the 
rooms, guests can look out over the greenery of 
the park. All rooms have outdoor baths offering a 
hot-spring experience complemented by pleas- 
ant breezes. 


1184-1 Takabatake-cho, Nara City, Nara 
30 rooms 


The Hiramatsu Kyoto 


This urban boutique hotel is celebrated for its 
building incorporating parts of an old wooden 
fabric merchant’s headquarters that have been 
restored and repurposed, showcasing details 
unique to traditional Kyoto townhouses while up- 
dating the whole into a modern five-story space. 
Opened in March 2020 on an atmospheric street 
close to the center of Kyoto, the establishment 
offers a chance to experience the aesthetics and 
ambience of Kyoto city life as it developed over 
centuries, symbolized by the term hannari, which is 
AQVZo} Come [f=] (=e an xe/amr-|( Mn dal- lau (-amel al (omm ale] aime [UT-| (1nvamr- lave) 
luxurious. 


361 Ennogyoja-cho, Muromachi-dori Sanjo- 
agaru, Nakagyo-ku, Kyoto 
29 rooms 


Gion-Hatanaka 


The grounds of this ryokan and its exclusive tradi- 
tional restaurant, located in a bustling historical 
sightseeing district, transport guests into a haven 
of stylish tranquility. A favorite of discerning trav- 
elers, Gion-Hatanaka offers a “mountain retreat” 
in the city, a sanctuary of serenity despite its 
‘e}alant=melney-lameler-) d(e)ammm Mal-Weveanle)ial-1dle)am-laie)xes-ar- 
very attractive getaway. Just as distinctively 
“Kyoto” is the subtle hospitality that includes 
matcha tea served on arrival and the use of clas- 
sic fragrances in various settings. Rooms are 
Japanese-style with traditional furnishings and 
‘of=da}-mant-(e(-manelaamel-]el-lal-s-1-melanle)a-lit-Melialon 


505 Gion-machi Minamigawa, Higashiyama-ku, 
Kyoto 
21 rooms 


The Ryokan Collection is Japan’s first consortium of 44 individually owned and operated luxury ryokan and small hotels with a mission to continue 


the hospitality traditions of omotenashi. For reservations and concierge services at these prestige properties, please use the contact information below. 


www.tyokancollection.com info@ryokancollection.com Tel. 03-6824-1015 


| Ginrinsou | Hiiragtya | Kotohira Kadan | Ryokan Kurashiki | Seikoro | Sumiya | Wanosato | Beniya Mukayu | Gion-Hatanaka | Gora-Kadan | Hakuunsou | Kifu No Sato | Myojinkan | Seiryuso | Shinsen | 
| Bettei Senjuan | Takefue | The Kayotei | Yagyu No Sho | Yama No Chaya | Nakanobo Zuien | Hakone-Ginyu | Bettei Otozure | Takinoya | Villa Rakuen | Hakone Suishoen | Atami Fufu | 
| Fufu Kawaguchiko | Fufu Nara | Fufu Nikko | Atami Kaihourou | Atami Sekaie | Auberge Maki no Oto Toyama | Auberge Maki no Oto Kanazawa | The Hiramatsu Hotels & Resorts Kashikojima | 
| The Hiramatsu Hotels & Resorts Atami | The Hiramatsu Hotels & Resorts Sengokuhara | The Hiramatsu Kyoto | Hotel Ridge | Zaborin | Sowaka | ryugon | Sazane | The Shinra | 











Sushi 
Inspirations 


from West Japan 


Meet three highly acclaimed sushi masters who prac- 

tice their art in the Kyushu region of Japan, garnering 
nationwide and worldwide popularity. Then discover 
the distinctive styles of sushi hailing from Osaka and 

Kyoto, showcased here to highlight their unique con- 
trast with the Edomae (Edo-style) sushi tradition. 


Pages 46-53 are excerpts from the book SUSHI SHOKUNIN: Japan’s 
Culinary Masters, by Andrea Fazzari, published by Assouline; 
photography and text ©Andrea Fazzani 


Opposite page: Isao Amano prepares his nigiri of baby aji 
horse mackerel with myoga Japanese ginger, green onion, 
and kombu kelp. 

This page, from top: Chutoro medium-fatty tuna lightly 
marinated in shoyu soy sauce by Isao Amano; Nobuhiro 
Sakanishi's nigiri of kohada gizzard shad, one of the most 
important fish in Edo-mae sushi; nodoguro (blackthroat sea 
perch) nigiri by Yusuke Seguchi. 
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Amano at a tea-ceremony lesson with honorary master Souchi Omori. 
His dedication and abiding respect for his customers motivates 
Amano each day and pushes him to practice tea ceremony with ardor. 


048 








Sushi 


One of Amano’s most spectacular nigiri is 
his signature akaika (neon flying squid). 
Sculptural and regal, like a modernist 
crown, it is cut to accentuate parboiled 
strips of curled flesh. This pure white 
cephalopod is topped with local sea urchin, 
tobiko flying-fish roe, tricolor sesame 
seeds, sansho (Japanese prickly ash) leaf, 
Kyushu sea Salt, and kabosu citrus. 


Isao Amano—one of the most revered, respected, 
and beloved sushi shokunin in all of Japan—grew up 
in Kokura, an ancient town in central Kitakyushu, 
where the historic castle for which it is named still 
stands. He comes from a close-knit sushi family: his 
grandfather was a sushi shokunin in Shikoku, and 
his highly regarded father, Tokio, founded Tenzushi 
as a street stall in 1939, eventually moving the busi- 
ness indoors 10 years later. 

Amano was just three years old when he first 
tasted his father’s inventive Kyushu-mae (Kyushu 
style) sushi—distinguished by his use of local kabosu 
Kyushu-grown citrus and salt in place of shoyu soy 
sauce. From then on, every evening, his four siblings 
and parents would enjoy sushi left over from the res- 
taurant with their meal. “I loved it when my father 
made sushi” he remembers. “He took extra care. I 
thought he was very cool? 

Later, in grammar school, around the time of the 
1964 Olympics, Amano would eventually declare his 
own desire to become a sushi shokunin. During 
high school, he became his father’s apprentice, and 
the two worked side by side for 42 years until his fa- 
ther’s death 17 years ago. 

Today, Tenzushi occupies the ground floor of a 
modern building in Kokura that was constructed by 
Amano, and that also bears his name. He moved the 
restaurant to this location shortly after his father 
passed away. “I do everything—and nothing—differ- 
ently from my father? he explains. It is thanks to this 
inherited and innate creativity, acumen, and dedica- 
tion that Amano has managed to launch Tenzushi 
into the highest stratum of Japan’s sushi scene; reser- 
vations must usually be booked more than a year in 
advance. 

At the five-seat counter at Tenzushi, the celestial 
adventure begins with sweet, dashi-marinated chu- 
toro medium-fatty tuna and lightly salted otoro (fatty 
tuna belly), a notable departure from Tokyo, where 
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From left: Behind the counter at Tenzushi Kyomachi; 
Isao Amano. 





ushi 1s at the heart of Japanese culture. So, too, are the master sushi shokunin featured 
on these pages. [here 1s no single English word that adequately conveys the meaning of 


shokunin; while it is typically translated as “craftsman” or “artisan,” these definitions fail 





to express the magnitude and breadth of the Japanese term. 


tuna is usually the crescendo of the meal. Another 
distinguishing characteristic of Tenzushi Kyomachi 
is the absence of both otsumamz appetizers and alco- 
hol—a policy initially put into place by Amano’s 
father, who sought to create a more welcoming envi- 
ronment for both women and children. 

Amano employs the Kyushu-style practice of ad- 
dition, as opposed to the practice of subtraction and 
minimalism in Edo-style sushi. This is a more deco- 
rative and playful approach—unexpected toppings, 
colors, and seasonings like pepper, ume apricot, and 
generous amounts of kabosu underscore the fish’s 
freshness, and pack bursts of atypical flavor. Because 
Kyushu’s waters provide varied fish year-round and 
sushi developed here after the advent of refrigera- 
tion, Kyushu-mae sushi shokunin never developed 
preservation techniques, as Edo-mae chefs had be- 
fore them. 

Amano asserts, “If you have good shar (seasoned 
rice), everything else will go smoothly? He explains 
that his rice includes a bit of sugar, unlike the shari 
most commonly prepared in traditional Edo-mae 
sushi. His Shiragiku rice vinegar is the same type that 
his father used, and his pesticide-free rice is pro- 
duced locally in Kyushu. 





Tenzushi Kyomachi 
3-11-9 Kyo-machi, Kokurakita-ku, Kitakyushu, Fukuoka Tachiuo cutlass fish topped with umezuke pickled apricot 
Tel. 093-521-5540 and green onion. 

Reservations required 
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From left: A nigiri of young kasugo sea bream; 
Sakanishi at the counter of his shop, Chikamatsu. 


Nobuhiro Sakanishi had just returned from a lengthy 
trip to Italy before our first meeting. For five consecutive 
years, he has traveled to the Amalfi Coast, Venice, Verona, 
Milan, Turin, and Florence—the latter his declared favorite. 
Standing inside Kikuhide, his favorite knife shop in Hakata, 
Fukuoka, against a colorful backdrop of handcrafted knives, 
Sakanishi and I chat about the striking simplicity of Tuscan 
dishes, lingering on our shared aged-cheese obsession. 
With each excursion abroad, Sakanishi allows himself 
the opportunity to appreciate how small he is in the context 
of the world at large. The adventure of discovering another 
culture forces him to grow outside his comfort zone— 
Japan—and to subsequently grow as a person, he professes. 
The central role that food plays in Italian life and the sig- 
nificance that Italians place on family align with Sakanishi’s 


050 Sushi 





own identity—right down to the special bond often shared 
between Italian men and their mothers. “I have a mother 
complex, like Italian men do? he laughs. 

Sakanishi was the youngest of four children. His profes- 
sional path was largely influenced by his uncle, a sushi 
shokunin with whom he apprenticed after high school. He 
then went on to work at Kawasho, a legendary sushi restau- 
rant in Fukuoka, where he learned how to prepare Kyushu- 
mae sushi, which commonly employs more fresh fish rather 
than aged, preserved, or simmered neta (toppings). However, 
his culinary approach at Chikamatsu does also incorporate 
Edo-mae techniques. “Japan is blessed with ingredients, es- 
pecially fresh fish in Fukuoka? he remarks. “Sushi is fish plus 
shari seasoned rice plus wasabi. It is made with one’s hands. 
It is simple, but very difficult because it’s so simple? 





Every day, Sakanishi searches for that 100 percent perfect 


fish for his clients, claiming to have found an “ideal” few 
over the course of his career. “When a fish is in season and 
just about to lay eggs, it eats a lot and becomes fat and ro- 
tund? he explains. “The look of the fish determines perfec- 
tion” Meanwhile, for his shari, Sakanishi uses a well-known 
brand of rice, Akita Komachi; the grain is aged for one year 
as per his specifications. This maturation process induces 
cracks in the grains that soak up the vinegar, ensuring maxi- 
mum flavor. 

The meal at Chikamatsu begins with seven otsumami 
appetizers, followed by 12 nigiri. A chasen tea whisk is used 
to prepare konowata no chawanmusht, a creamy steamed egg 
custard with tiger pufferfish milt, grilled barracuda, and 
grated yuzu peel; it is one of the standout appetizers. Three 





fart 1s defined as “the expression of 
what 1s beautiful, appealing, or of 
greater than ordinary significance,’ 


then fine sushi lies within this realm. 
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Left, top and bottom: Grilled aji horse mackerel; aoriika 
bigfin reef squid. 
Above: Sakanishi at the Kikuhide knife shop in Fukuoka. 


Chikamatsu 

2-6-19 Yakuin, Chuo-ku, Fukuoka 

Tel. 092-716-5855 

By introduction only; reservations required 


chunks of succulent aji horse mackerel, with a dab of wasabi, 
are presented on an earthenware plate glazed with swirls of 
brown, gray, and cream. 

Transluscent aorika (bigfin reef squid)—always the first 
nigiri—is placed before me on a robin’s-egg-blue and gray 
surface; it is then followed by kohada gizzard shad on a 
thick, rectangular slab of black pottery. Chutoro medium- 
fatty tuna then appears as the sixth nigiri. The sequence and 
progression of flavor—in essence, the creation of the “fifth 
taste” (savory umami)—echo Sakanishi’s aforementioned 
love of aged Italian cheese. 
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Yusuke Segucht has always known sushi. His father was a 
sushi shokunin whose restaurant, Kikuzushi, was run out of 
the family home, located on a quiet residential street in Ka- 
suga, Fukuoka. Eventually, in 2013, Seguchi took over and 
subsequently transformed it into a more modern, stylish, and 
refined restaurant. 

At 37, Seguchi is young to have achieved such stature in 
the sushi world. He cuts an impressive figure—trim, meticu- 
lously groomed, skin glowing, with short-cropped hair. After 
10 years of sushi training at Kougyoku Nakasu in Hakata, Fu- 
kuoka, his career was launched by a serendipitous meeting 
with legendary French chef Joel Robuchon, who brought Se- 
guchi to Monaco to serve as his personal chef. 

This role exposed him to new experiences and inter- 
national guests. French cooking taught him to think differ- 
ently, and, in turn, he enjoyed exposing locals to authentic 
sushi—even preparing nigiri for Prince Albert’s wedding. 

Most significantly, though, he learned how to build a life 
outside sushi—how to sing karaoke, ride horses, hike, and 
ski—discovering calm and relaxation. Though Seguchi en- 
joyed this fuller life in Monaco, he had never intended to stay 
forever; and when his father fell ill just two years after Segu- 
chi arrived in Europe, he promptly returned to Fukuoka to 
take over the family restaurant. 

As he takes his place behind the counter and begins to 
slice neta (toppings) for nigiri, Seguchi exudes boundless self 
assurance; he seems suddenly older than his years. We con- 
tinue to talk about his restaurant, the process of remodeling, 
and the patience he acquired while trying to win over his fa- 
ther’s regular clients. 

At first, they shunned his sushi, which is different in 
method, flavor, and style. Seguchi uses Yokoi Shuzo red vin- 
egar with no sugar added in his shari seasoned rice, for which 
he uses Hinohikari rice grown specially for him in Saga pre- 
fecture. This larger-grain rice is matured for over one year by 
a farmer who controls the husking and irrigation precisely 
per Seguchr’s instructions. When cooking his rice, Seguchi is 
painstakingly precise as to the amount and quality of water 
that he uses. 

“What’s great about sushi is that it’s so simple? says Segu- 
chi. “It’s about the ingredients and bringing out what’s there? 
He then goes on to compare his sushi to the beauty of a single 
flower stem: “I’m not trying to make a statement with a whole 
bouquet—just one flower; he explains. “It’s not about trying 
to show off, but rather about where I have trained and all I 
have accumulated in my life. Sushi expresses each shokunin 
and who they are”’ 

When Seguchi prepares the nigiri, as his slender hands 
and long fingers first shape the torozuke soy-marinated tuna, 
strips of white fat break apart from umami-packed red flesh. 
Next, kohada gizzard shad, nodoguro sea perch, nthamagun 
simmered clam, and krsu Japanese whiting introduce flavors 
that—just as Seguchi said—embody his personality as well as 
his life experiences, all leading up to this very evening. 


Opposite page, clockwise from top 


left: Kisu (Japanese whiting) nigiri; 


Seguchi at his counter at Kiku- 
zushi; Seguchi’s fish box; prepar- 
ing the torozuke soy-marinated 
tuna. 

Right: Seguchi’s use of Karatsu 
ware, for which the region is 
famous, is yet another method 
that the shokunin uses to express 
who he is and where he comes 
from. Each otsumami and nigiri is 
served in a piece of ceramic art 
from the Ryuta-gama kiln owned 
by the Nakazato family, which 
Seguchi is visiting here. 


Kikuzushi 

3-51-3 Kasuga Koen, Kasuga, 
Fukuoka 

Tel. 092-575-0718 
Reservations required 








hrough the daily preparation of 


sushi, these master craftsmen 


express their individual identities 


and their passionate reverence 
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Andrea Fazzari is a Tokyo- 
based, James Beard Award- 
winning photographer, author, 
writer, designer, and chef whis- 
perer specializing in food cul- 
ture and travel. She is also the 
author of Tokyo New Wave: 31 
Chefs Defining Japan's Next 
Generation and the Lowell 


for Japan's singular, bountiful terror. 


Look for more of the stories and 
photography in “Articles” on the 
KIJE website at int.kateigaho.com 
Join Andrea Fazzari’s adventures 
discovering the art of 20 celebrated 
sushi masters in Sushi Shokunin: 
Japan's Culinary Masters, published 
by Assouline. 


To purchase, go to 
www.assouline.com 


Thomas Gold Award winner for 
Travel Photography. She has 
created projects for such com- 
panies as Cathay Pacific Air- 
lines and Four Seasons Hotels, 
and for magazines such as 
Travel + Leisure, Vanity Fair, and 
Architectural Digest. 
www.andreafazzari.com 


Special thanks to Kazumi Masuda (www.tokyo-cook.com) 
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More Sushi lraditions 


from West Japan 


When you hear the word “sushi? the first thing that may come to mind is the nigiri—fresh neta toppings 
served atop a bite-size nugget of shari (seasoned rice)—typical of Edo-mae sushi or Kyushu-mae sushi (fea- 
tured on pages 46-53). Western Japan, however, offers an impressive array of other sushi traditions quite 
distinct in taste and flavor from the Edo and Kyushu styles. Here we introduce forms of sushi beloved by 
people in Osaka and Kyoto—presentations rooted in regional culture and refined by dedicated chefs. 


Photography by Hisato Nakajima, Norio Asai, Shogo Oizumt, and Masayuki Sakamoto. Text contribution by Shoko Nishimura 


Two types of 
oshi-zush 






Pressed in a small, square wooden box, hako-zushi is renowned 
for its refined flavors and beautiful presentation. It is said to have \ 
been invented at Yoshino-sushi in Osaka by the third-generation 

owner, who turned it into a sumptuous dish featuring expensive 

seafood such as Sea bream and prawns. The shop has carried on 

its traditions for the 130 years since then, passing down secrets 

like how to salt the sea bream, season the simmered conger eel, 

and cook the omelets perfectly. 


B est when eaten freshly made, Edo-mae sushi is generally served with tangy shari 
seasoned simply with vinegar and salt. While some Edo-style neta toppings are 
coated with nzkiri-joyu (soy sauce seasoned with sake, mirin, and dashi) or tswme (a 
thick sauce of soy sauce, mirin, and sugar), Kyushu-style sushi is distinguished for its 
use of salt and citrus to enhance the delicate flavors and subtle sweetness of fresh fish. 
In Osaka and Kyoto, sushi was enjoyed mainly as a meal packed for a picnic or a 
theater visit, so it evolved with the objective of keeping it easy to eat and delicious 
even in takeout form. The most famous of the many forms of Osaka-style sushi is os/7- 
zusht pressed sushi. Oshi-zushi comes in different shapes—it may be neatly pressed in 


Kodali suzume-zushi is virtually synonymous 
a wooden mold, packed in a wooden tub, or rolled and pressed into a baton shape— with Sushiman, an Osaka sushi establish- 
ment dating back more than 360 years. The 
name suzume (sparrow) comes from the 
they sit. The toppings are seasoned heavily so that they will keep longer. To comple- plump birdlike shape. Pale pink fillets of 


but in any form, the shari and toppings mingle together to create exquisite flavors as 


kodai sea bream and perfectly cooked rice 


; ee , ; . a are either shaped into batons and wrapped in 
and vinegar, giving it a faint sweetness. In fact, as they say in Osaka, “Sixty percent of bapabeo leaves orpacked inioa wosden tub 


the flavor is in the rice” with an expert touch. 


ment the strong flavors, the rice is cooked with kombu kelp and seasoned with sugar 


054 i Sushi 





















This sushi, which is steamed before serving, 
is especially welcome in cold weather. 
Mushi-zushi is said to have been invented in 
either Kyoto or Osaka between 1850 and 
1870. Ingredients such as grilled conger eel 
and shiitake are mixed into the sushi rice, 
which is then arranged in a bowl and topped 
with shredded egg omelet. (Yoshino-sushi) 


Chirashi-zushi is decorated with a colorful ar- 
ray of ingredients. Edo-style chirashi-zushi 
mainly features fresh fish, while sushi lovers 
in the Kyoto/Osaka area prefer a version 
topped with generous quantities of delicacies 
such as grilled conger eel and shreds of 
omelet, like this chirashi-zushi from 
Yoshino-sushi. 


Elegant temari-zushi (below, in box) is a specialty of 
Kyoto, the former capital. The bite-sized sushi spheres 
are favored by geiko (geisha) and their maiko appren- 
tices, as they can be eaten daintily. Such cultural asso- 
ciations make temari-zushi a particularly nice treat to 
share when visiting. (Shimogamo Ichima, Kyoto) 


Named after the protagonist of a famous kabuki play, sukeroku- 
zushi is an assortment of maki-mono rolled sushi and /nari-zushi— 
sweet-and-savory deep-fried tofu pouches stuffed with rice. In the 
Tokyo area, inari-zushi are oblong, while in the Kyoto/Osaka region 
they tend to be triangular. This box of sukeroku-zushi from 
Nakamuraya in Kyoto makes an impressive gift. 


Yoshino-sushi (main shop) 

3-4-14 Awaji-machi, Chuo-ku, Osaka 

Tel. 06-6231-7181 

Takeout 9:30 AM to 6 PM; dine-in 11 AM to 
1:30 PM (last order) 

Closed weekends and national holidays 


Sushiman (main shop) 

2-3-7 Utsubo-honmachi, Nishi-ku, Osaka 
Tel. 06-6448-0734 

9 AM to 5 PM 

Closed Sundays and national holidays 





Nakamuraya 

Marinokoji Imadegawa-agaru, Sakyo-ku, Kyoto 
Tel. 075-781-4048 

Closed irregularly; reservations required a 
day in advance 

nakamurayasukeroku.com 





Shimogamo Ichima 

93-1 Shimogamo Nishihangi-cho, Sakyo-ku, 
Kyoto 

Tel. 075-791-0101 

11 AM to 1 PM, 4 to 10 PM 

Closed Wednesdays; reservations required 
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MIZUKAZE 





056 WH Rail Adventures 






press Mizukaze crosses the steel 
tago on Yamaguchi prefecture’s Sea 
ast. The train’s dark-green livery 
moniously with the scenery. 


ALC 


In 2013, the Seven Stars in Kyushu luxury sleeper first carried passengers in 
opulent comfort around Japan’s third largest island. Since then, more such 
services have sprung up in other parts of the country, pampering riders as they 
savor spectacular scenery, delicious seasonal cuisine, and local attractions. 
Among the most memorable rail cruises are those that traverse different re- 
gions in western Japan. 
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Photography by Takashi Karak (pages 56-57), Eiji Ebara (pages 60-61), and Shogo Oizumi (page 61); photography on page 62 
by Masashi Kuma, Wataru Nishiyama, Hoshito Omya, and Masayuki Sakamoto. Text by Miki Tsuji 
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Riding the rails in style 


Japan boasts a wide choice of custom-designed train journeys 
that guarantee passengers an experience of unparalleled luxury. 
Riders can feast their eyes on a moving panorama that takes in 
seacoasts, mountains, rivers, and pastoral countrysides, all from 
the comfort of sumptuously outfitted carriages—perhaps aug- 
mented by a meal of gourmet cuisine, or a glass of something 
from the well-stocked bar. 

The stunning design, attention to detail, and excellent service 
on all of these trains conspire to make an adventure every bit as 
luxurious as legendary European rail journeys like the Orient Ex- 
press or Switzerland’s Rhaetian Railway, which has been awarded 
World Heritage status by UNESCO. 


Kyushu 
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Rail tours in western Japan in particular have captivated well- 
heeled travelers from around the world, and choices continue to 
grow. The “36+3” train (below), launched in October 2020 by JR 
Kyushu, offers traditional Japanese-style furnishings, including 
tatami mats made with soft rush grass from Kumamoto prefec- 
ture. The train is also popular for its special onboard programs. 
Other non-JR rail cruises range from a train running out of Fu- 
kuoka that has built-in pizza ovens to one in Gifu prefecture that 
follows the course of the Nagara River, famed as one of Japan’s 
“Three Clear-Flowing Rivers’ Each trip is unique, but they all im- 
merse travelers in dreamlike comfort that makes it easy to forget 
one is riding on a train. 
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This new addition to Kyushu’s roster of luxury trains adopts a “Design & Story” theme to 
transport passengers into another world. Why the name 36+3? Because Kyushu is the 
world’s 36th largest island, and 39, pronounced san-kyu, sounds like “thank you? Carriage 
interiors are designed by Eiji Mitooka, creator of the trailblazing Seven Stars in Kyushu 
experience. With their ample use of wood, including intricate kumzko latticework, the 
train’s many private compartments have the ambience of a high-class saloon. (The one 
shown on the left is in car 1.) Many riders choose lunch or dinner plans that come with 
meals from well-established restaurants ranking among Kyushu’s best. Below is the two- 
tiered gourmet box prepared by Michelin Plate recipient Hanakomachi of Kumamoto 
(available on Thursdays in private compartments only). Car 4 hosts activities with a Kyu- 
shu flavor—a different program for each day of the week, like making your own apricot 
wine or sampling aged black vinegars. The service’s five regular routes cover all of Kyu- 
shu’s prefectures. Every trip is accompanied by videos of stories about places along the 
way to enhance travelers’ appreciation of the region’s land and culture. 


Thursday Red Route, from Hakata 
Station to Kagoshima Chuo Station: 
Hanakomachi Lunch Plan in two-seat 
private compartment, ¥25,500 per 
person (additional ¥19,000 for single 
occupancy) including tax 
https://www.jrkyushu-36plus3.jp 
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Fukuoka 


The Rail Kitchen Chikugo, which runs through the Chikugo region of northern Kyushu, 
was launched in 2019 by Fukuoka-based Nishi-Nippon Railroad. The three-carriage 
train’s cute trademark livery of red and white checks is designed to resemble a tablecloth, 
and indeed, the train is nothing less than a gourmet experience on wheels. Everything is 
served from the onboard kitchen, which has its own pizza ovens (below right). There are 
three meal options, of which the Chikugo Seasonal Special Course is especially popular. 
As the name suggests, specific dishes vary from one season to another. From March 5 
through May 30 the menu highlights fruit produced in Chikugo on trains traveling from 
Omuta in southwestern Fukuoka prefecture to downtown Fukuoka. The Rail Kitchen 
Chikugo is the only place where you can taste spring-themed dishes like strawberry and 
kiwifruit pizza (right) or Hakata Wagyu beef steak with Amaou strawberry sauce as the 
sights of Chikugo pass by the window. 






Kintetsu Railway’s Blue Symphony rail cruise aims to fill the hearts of riders with an 
unforgettable melody as they travel in comfort for 80 minutes from Osaka Abenobashi 
Station in Osaka to Yoshino Station in Nara. One-person and two-person seats are at- 
ranged throughout the chic, luxuriously appointed carriages in singles and also in pairs 
facing each other across a table (bottom right). Car 2 contains a comfortable lounge with 
a roomy bar counter (below), where passengers can purchase light meals, Japanese and 
Western sweets made from specialties of the region, and local sake and other delicious 
drinks. The menu is extensive, and attendants are on hand to assist any guests who are 
wondering what to choose. 
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Adult fare ¥730 in addition to regular ticket 
https://www.kintetsu.co.jp/foreign/english/blue_symphony 








Chikugo Seasonal Special Course, 
¥8,800 including train fare, service 
charge, and tax 
https://www.railkitchen.jp/en 


Gifu 


From Nagaragawa Railway comes the Nagara experience. Since its debut in 2016, 
the Nagara has acquired a stellar reputation for the mix of natural beauty, culture, 
and cuisine it offers passengers. The train travels along the Nagara River, the pride 
of Gifu prefecture and one of Japan’s most celebrated waterways, from Mino Ota 
Station through a valley where clear waters flow between rocky banks (above). 
The journey passes through the old town of Gujo Hachiman and terminates at 
Hokuno Station, at the very end of the railway. The scenery is always spectacular, 
from spring cherry blossoms to fresh summer greenery, glorious autumn foliage, 
and a white blanket of snow in winter. The train’s interior is decorated with local 
products like Gujo Hachiman noren curtains and Ichinomiya fabric (below). Op- 
tions include a Lunch Plan with generous portions and the Kawakaze Train 
Drinking Plan featuring local sake and snacks. There’s always something on hand 
to tempt passengers’ taste buds while they savor the landscape outside. The Naga- 
ra only runs about 150 days out of the year, mostly on national holidays and 


weekends, so it’s best to check the schedule on the website. 


\ _ 


Wee Adult fare ¥510 in addition to 
; ae = regular ticket 
www.nagatetsu.co.jp/nagara 
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The grand living-dining room of The Suite, in car 7. Guests can enjoy the view from windows on both sides. 


Touring the west in a hotel on wheels 


The three-day, two-night San’yo/San’in Course (Round Tour) 
departs from Shin-Osaka, stopping on the first day at 
Okayama so guests can stroll around Korakuen garden 
(below), and on the second day at Shinji for lunch and a tour 
of this historic area. The final day includes a stop at Tottori 
for a visit to the famous sand dunes (bottom) on the way back 
to Shin-Osaka. Both nights are spent on the train. 








Rail Adventures 


San‘in and San’yo 


Twilight Express Mizukaze takes travelers on a grand tour of the 
San’in and San’yo regions at the western end of Honshu. There 
are must-see destinations to visit all across this part of Japan, from 
the Tottori sand dunes to ancient Shinto shrines like Izumo Ta1- 
sha and Itsukushima Jinja on the island of Miyajima. 

When it entered service in June 2017, this high-grade sleeper 
train replaced and extensively upgraded the accommodations 
provided by the original Twilight Express, which was Japan’s first 
luxury sleeper express train and operated for 26 years until 2015. 

The interior design of the Mizukaze carriages is based on Art 
Deco themes, combining peerless quality with an air of nostalgia 
to create an atmosphere closer to that of a first-class hotel than a 
train. Among the 10 cars are an observation car from which 
guests can enjoy exquisite landscapes that change with the sea- 
sons, a lounge car with a ryurei table for tea ceremony, and a din- 
ing car with an open kitchen. (Note: As of February 2021 the 
dining car is closed until further notice due to the COVID-19 
pandemic, and meals are served in guest rooms.) 
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There are 16 guest rooms of three different types. The most 


luxurious of all, The Suite, occupies an entire carriage, guarantee- 
ing occupants an experience they will never forget. Guests board 
from the suite’s dedicated entrance with private balcony. As they 
step inside they are greeted by a spacious living-dining room with 
large sofas, a generously proportioned dining table, and floor-to- 
ceiling windows for panoramic views. Beyond is another room 
with twin beds, and beyond that a smart, beautifully coordinated 
private bathroom. There is even a bathtub, a true rarity on sleeper 
trains, and windows are optimally placed so guests can enjoy the 
passing scenery while indulging in a long, relaxing soak. 

A special feature of Mizukaze tours 1s a daily off-board excur- 
sion. These take passengers not only to the big-name tourist at- 
tractions, but also to places that are less known or not normally 
open to the public. The Mizukaze offers five itineraries with vary- 
ing routes and durations, but the crown jewel is the San’yo/San’in 
Course (Round Tour), which travels along the Seto Inland Sea 


and then the Sea of Japan for a total of two nights and three days. 


It’s a magnificent way to be introduced to both coasts, or to ex- 
plore these regions again from a fresh perspective. 
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Above left: The Salon de Louest lounge occupies car 5. The program includes an 
aperitif service on both evenings. Special precautions, such as partitioned seating 
areas, have been implemented to minimize the risk to guests of COVID-19. 

Above right: The Suite’s bathroom is resplendent in marble with a bathtub especially 
designed to prevent water from overflowing even if the train shakes. 

Left: The crew are all customer-care professionals with service-industry experience 
at top hotels or airlines. 

Below: Next to the bathroom is the bedroom. High windows provide a clear view of 
sunsets and starry night skies. 





Choice of five itineraries, including one-way (one night, two days) 
and round-tour (two nights, three days); plans vary with the season 
https://twilightexpress-mizukaze.jp/en 
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A new era of train travel 


Kyushu 


Seven Stars in Kyushu has earned a reputation for innovation at 
the leading edge of luxury train travel. After nearly eight years of 
service, its popularity remains undiminished. 

One of the big attractions of this splendid train is its interior, 
created by renowned industrial designer Eiji Mitooka. Each of 
the 14 guest rooms has a unique design, but they all share an aura 
of luxury enhanced by traditional Kyushu crafts, like intricate 
Okawa kumiko woodwork and pottery from Arita’s renowned 
kilns. The menu in the dining car (car 2) has been devised by lead- 
ing Kyushu chefs to showcase local ingredients. After meals, 
guests can gather in the lounge (car 1) to savor the best in sake 
and other spirits while chatting and admiring the starry night sky 
through the big picture windows. 

Seven Stars travels on a number of different routes. Last year, 
a special seventh anniversary plan offered four days and three 
nights in Fukuoka, Oita, Miyazaki, and Kagoshima prefectures, 
with ofFboard time to explore places like the old port towns of 
Moji and Mimitsu on foot and to have a go at decorating pottery 
in the Satsuma-yaki tradition of Kagoshima. Another unusual 
perk was the second night of the tour, spent away from the train 
at accommodations amid the natural splendor of the Kirishima 
mountains. 


062 Rail Adventures 





Above: DX Suite A, in car 7, is the only 
guest room on the train with a wall-to- 
wall window. 

Far left: The “Blue Moon” lounge car (car 1). 
Center left: One seventh anniversary plan 
was a four-day, three-night cruise that 
included one night off the train. Guests in 
the two DX Suites stayed in villas with 
private outdoor baths at the Tenku onsen 
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guests stayed at top-class traditional 
Japanese inns in the Kirishima area. 
Left and below left: Glamping on the river 
is a favorite pastime at Tenku, where the 
chefs work wonders with local wild 
mountain vegetables and fresh produce 
from the resort's own gardens. 

Below right: The train's livery, in a glossy 
dark wine red with gold details, takes 

its inspiration from traditional Japanese 
lacquerware. 





By adding adventures like these to the sumptuous onboard 
experience, Seven Stars has upended conventional notions of 
train travel. It can be expected to continue offering novel new 
programs in the future. 

Seven Stars currently operates two-day, one-night tours and four-day, 


three-night tours. Itineraries vary with the season. 
https://www.cruisetrain-sevenstars.jp/english 


Tenku 

3389 Makizono-cho Shukukubota, Kirishima, Kagoshima 
Tel. 0995-76-0777 

https://tenku-jp.com/en 


KIJE Website 


The KIJJE website is your definitive source for insight into Japan’s culture, arts, and lifestyle. From the latest buzz on hotels and 


restaurants to upcoming arts events, you'll find plenty to do, see, and read about. 
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online survey! Une (Japanese apricot): A future of Tokyo 
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Experience 


~ ith 
Learn Kyoto Crafts \ 
Kyoto Keepsakes 


Complete KyoteScroll Guide, 





is Vol.04 Highlights of the Season Vol.09 Experience Kyoto 
(Spring / Summer) 


KIJE Japan Guide is an ebook 
series of select articles from 
KIJE, now available for 
purchase through the 


Al HE € Captivating 
- _ Uraftwork 


Amazon Kindle stores. 


Pick up these handy and 
affordable guides to explore 
KIJE’s visually stunning and 
informative coverage on 


Japan. 


To place your order online, visit 





Vol. 12 All About Japanese Tea Vol. 13 Captivating Craftwork Vol. 14 Devoted to Paper 


amazon.co.jp / amazon.com / amazon.ca / amazon.co.uk / amazon.de / amazon.fr / amazon.it / amazon.es / amazon.nl 
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KIJE, 
PARTNER 
HOTELS 





Text by Robert Cameron Unless otherwise noted, rates include applicable 
taxes and service charges, with the exception of 
municipal accommodation tax for hotels located in 
Tokyo and Kyoto. Rates may vary depending on 
room type and the season of your stay, and blackout 
dates may apply. All room rates and product prices 


listed here are current as of February 17, 2021. 


@ Use this QR code to subscribe to KE. 
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Shinjuku, Tokyo 
Park Hyatt Tokyo 


IN—F IVA Pb HERE 


Park Hyatt Tokyo 1s justly famous as one of the premier hotels of 
the world. Its attributes are unsurpassed, including residence-style 
rooms decorated with original artworks; world-class restaurants 
and bars; the Club On The Park spa and fitness center; and breath- 
taking views over the city and beyond to Mount Fuji. Park Hyatt 
Tokyo has appointed Julien Perrinet as its new executive pastry 
chef. Perrinet brings the skills and sensibility he developed work 
ing in fine establishments in Europe and Asia.“My dream of work 
ing in Japan has come true? he says. He adds that he is fascinated 
by Japan’s natural beauty and fine craftsmanship and that he looks 
forward to the inspiration he is going to find here. 


Julien Perrinet’s love of cooking 
dates from his childhood, when 
he learned to bake cakes in the 
warm atmosphere of his home 
in France. Wanting to pursue a 
career in confectionery, he 
entered culinary school at the 
age of 14 and continued his 
training in France, Canada, 
Qatar, and the Maldives. In 2010, 
he moved to Asia and worked as 
the head pastry chef at a luxury 
hotel in Beijing and at LAtelier 
de Joel Robuchon and TWG Tea 
Company in Singapore. 


3-7-1-2 Nishi-Shinjuku, Shinjuku-ku, Tokyo; tel. 03-5322-1234; tokyo.park.hyatt.com 
177 rooms, ¥82,225-¥1,265,000 
Pastry Boutique open 11 AM to 7 PM; tel. 03-5323-3462 


Shinjuku, Tokyo 
Keio Plaza Hotel Tokyo 


EFI RT NV 


The Keio Plaza Hotel Tokyo is a well-established and popular 
luxury hotel in the Shinjuku district, in the heart of the city, with 
a full roster of services for visitors including fine dining, com- 
fortable rooms, and opportunities to experience the ancient 
culture of Japan. Thanks to its central location, it’s the perfect 
home base for business, shopping, entertainment, and exploring 
the capital and beyond. On June 5, the hotel will celebrate its 50th 
anniversary. It opened in 1971 with the mission of being a new 
“plaza” —a lively place for people to gather and interact. Since 
then, the Keio Plaza Hotel has welcomed guests from over 100 
countries and earned a reputation for top-notch hospitality. 


To commemorate the Keio Plaza 
Hotel Tokyo's 50th anniversary, 
two of the hotel’s sommeliers 
went to a winery in France and 
blended an original champagne, 
Piper-Heidsieck Essentiel by 
Keio Plaza Hotel, which is now 
available at the hotel's restau- 
rant and bar lounge, and for 
sales online. This delicious wine 
embodies the Keio Plaza’s 
guiding philosophy of friendli- 
ness, along with a sweet 
lingering afternote. 





2-2-1 Nishi-Shinjuku, Shinjuku-ku, Tokyo; tel. 03-3344-0111; www.keioplaza.com 
1,455 rooms, from ¥40,000 

Original champagne “Piper-Heidsieck Essentiel by Keio Plaza Hotel,” glass ¥3,200 
and bottle ¥20,000 on hotel premises, bottle ¥13,200 for online orders; no interna- 
tional shipping. 


Shinagawa, Tokyo 
Tokyo Marriott Hotel 


RR VU Ay bhRT IV 


Despite its convenient location amid the hustle and bustle of the 
Shinagawa district, the Tokyo Marriott Hotel offers a peaceful at- 
mosphere next to the lush Gotenyama Garden. Just 5 minutes 
from the major transportation hub of Shinagawa Station, the ho- 
tel boasts easy access to Haneda International Airport, Shinkan- 
sen bullet trains, and locations all over the capital and the rest of 
Japan. Next door is Gotenyama Garden, with its beautiful sea- 
sonal attractions, such as cherry blossoms, summer greenery, and 
autumn leaves. The hotel has implemented thorough hygiene 
management throughout the premises to ensure optimal health, 
safety, and security, so guests can relax and enjoy the breathtaking 
scenery and premium amenities. 


To provide its guests with the 
greatest possible comfort and 
relaxation, the Tokyo Marriott 
has established the Pure 
Wellness Room with Airweave, 
featuring the highest-quality air 
filtration to remove 94 to 99 
percent of particulate irritants 
including viruses, mold, and 
pollen. The rooms are furnished 
with Airweave mattresses, 
which reduce physical strain and 
encourage deeper and more 
restful sleep. 





4-7-36 Kita-Shinagawa, Shinagawa-ku, Tokyo; tel. 03-5488-391 1; 
www.tokyo-marriott.com 
249 rooms, ¥59,000-¥415,000 


Hakone, Kanagawa 


Hyatt Regency Hakone Resort and Spa 


WAT VEY Va — FFE UY RAS 


Hyatt Regency Hakone Resort and Spa is a comfortable, modern 
hotel that carries on the age-old tradition of hospitality in the re- 
sort town of Hakone. The area is famous for its beautiful scenery 
and plentiful attractions, including museums, world-class art gal- 
leries, onsen hot-spring baths, and historical sites. The hotel offers 
spacious rooms in both Western style and Japanese style with 
tatami mats in the living and sleeping spaces. The Deluxe Twin 
and Tatami room has a living-room area that includes a low-rise 
table and floor-level seats and that is also convertible to a futon 
sleeping area. In winter, guests can relax beside the lounge’s open- 
hearth fireplace and enjoy afternoon tea. 


Dining Room—Western Cuisine, 
the hotel’s main restaurant, 
features a dynamic open kitchen 
in the center. Choose from a 
variety of seating options such 
as semiprivate tables parti- 
tioned by warm brick and wood 
or a Sumptuous Space sur- 
rounded by a display of wine 
bottles. The menu presents the 
finest ingredients, prepared 
simply to emphasize their 
natural qualities. 





1320 Gora, Hakone-machi, Kanagawa; tel. 0460-82-2000; hakone.regency.hyatt.jp 
80 rooms, ¥33,650-¥141,450 

Dining Room—Western Cuisine open for breakfast 7:30 to 11 AM, lunch 11:30 AM to 
2:30 PM (last order 2 PM), dinner 5 to 10 PM (last order 9 PM). Buffet breakfast is 
temporarily unavailable. Hours and operations are subject to change. 








Kyoto 
Hiiragiya Ryokan 
FEAR 


Hiiragiya, nestled in a quiet neighborhood in the heart of Kyoto, 
is both a premium ryokan (traditional Japanese inn) and a link to 
the history and traditions of the ancient capital. Staying at Hi- 
iragiya is like stepping back to a simpler, more natural time. Since 
its founding in 1818, the venerable ryokan has welcomed legions 
of guests, including famous writers, artists, and politicians, who 
have been drawn by the serene elegance, friendly atmosphere, 
and first-class service as well as the superb traditional Kyoto haute 
cuisine. Within easy walking distance of Kyoto landmarks such as 
the Imperial Palace and Nishiki Market, Hiiragiya is the perfect 
base to explore the city. 


Numerous famous people have 
been attracted to Hiiragiya’s 
serene hospitality over the years, 
including the beloved writer 
Yasunari Kawabata. Hiiragiya’s 
new building, opened in 2006, is 
designed to satisfy the needs of 
modern guests. The seven guest 
accommodations offer a tranquil, 
natural lifestyle, with Japanese- 
style rooms and modern 
amenities. The glass-walled 
main hall is an open-plan tatami 
room that can be used for a 
variety of gatherings. 


Nakahakusan-cho, Fuyacho Anekoji-agaru, Nakagyo-ku, Kyoto; tel. 075-221-1136; 
www.hiiragiya.co.jp 
28 rooms, ¥39,600-¥99,000 per person with two meals based on double occupancy 


Kyoto 


Suiran, a Luxury Collection Hotel, Kyoto 
Bl DA VAP V—-AVA yay WV FEB 


The beautiful Suiran sits serenely and comfortably on the banks 
of the Hozu River, amid the leafy lanes and ancient history of the 
Arashiyama district of western Kyoto. Inside, a lovingly restored 
building harks back to a simpler time, more than a century ago 
during the Meyi era, when entrepreneur Shozo Kawasaki built 
his summer villa here. Restaurant “Kyo-Suiran” inside that build- 
ing is justly famous for its fine cuisine. Chef Yoshio Matsuse’s ex- 
perience working at the Michelin-starred Arpege, Guy Savoy, and 
Troisgros restaurants in France informs his culinary creations, 
which are based on an innovative fusion of French-inspired dish- 
es and traditional Japanese cuisine. 


Teppanyaki “Kanzan” inside 
Kyo-Suiran specializes in unique 
“French teppanyaki” serving 
traditional teppanyaki fare along 
with French ingredients such as 
caviar and foie gras. With its 
exquisite cuisine based on 
seasonal ingredients, fresh 
seafood, and Wagyu Japanese 
beef. Kanzan provides a singular 
dining experience that is 
enhanced by a location looking 
out on Suiran’s beautiful garden. 


12 Saga Tenryuji Susukinobaba-cho, Ukyo-ku, Kyoto; tel. 075-872-0101; 
www.suirankyoto.com 

39 rooms from ¥95,000 

Kanzan open 11:30 AM to 2:30 PM, 5:30 to 9 PM. Lunch from ¥12,000, dinner 
from ¥25,000, excluding consumption tax and service charge. Lunch currently 
suspended due to the COVID-19 pandemic. 
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Unique Gifts and Gift Ideas 

—— KIJE Online Shopping 

Did you find something on our 
pages that you would love to own 
or give as a gift? 

KIJE has teamed up with alexcious.com to bring more of Japan’s 


arts and culture to your door. Products featured in our issue are 
available for purchase and delivery throughout the world. 


Browse the website to find out more about items that have caught 
your eye, learn the fascinating story each beautiful object has to 
tell, and appreciate Japan’s superb craftsmanship old and new. 





e Worldwide shipping ¢ Payment by PayPal 
e Current and back issues of KIJE 





www.alexcious.com 
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Tokyo American Club 

03-4588-0381 www.tokyoamericanclub.org/index.php/en 
Yaesu Book Center Main Store 

03-3281-1811 www.yaesu-book.co.jp ©) 
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